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Key factor in pacesetting progress of Campbell Soup Co. (p. 68) 


is the research exemplified here. It ranges from agriculture to nutrition. 
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'VANILLIN 


When it comes to vanillin, Zimco says all 
there is to say. A favorite for years, it is 
the first choice of the flavor supplier. 



















The flavor chemist knows he can de- 
pend on Zimco quality and uniform- 
ity to produce perfect flavor for 

fine food products. 


Zimco is the Original Pure Lig- 
nin Vanillin; its fine flavor 
and aroma are the result of 
continuous research and 
development. 
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Sterwin Chemicals Inc. 


1450 BROADWAY, NEW YORK 18, N.Y. eam ate 


2020 Greenwood Avenue, Evanston, iLL. STERWIN 


BRANCH OFFICES: Atlanta « Buffalo © Dallas * Evanston (II1.) © Kansas City (Mo.) © 
Los Angeles * Minneapolis « Portland (Ore.) © St. Louis 


WAREHOUSES IN PRINCIPAL CITIES 


WORLD'S LARGEST SUPPLIERS OF VANILLIN 
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niraacTomert Just LOAD-LIGHT-LOOK 


LOOK; top-accuracy 

readings to .0005, 

estimates to .0001 
in seconds! 


INDUSTRIAL f oS 7 Top 


REFRACTOMETER 
Laboratory accuracy 


on production lines; or r ) accuracy 


choice of 7 scale 


ranges; excurate te ) ; ' ma. Se as > readings 


0001 

in 
BUTYRO 7 -_ . , oe Fle 
REFRACTOMETER ha bd ' 
Saas heckannted . q 4 tn seconds! 
loading; fast , 4 
readings to 0.1 
Butyro number 





EASIEST OPERATION EVER! Front, horizontal 


loading. Fixed prism assembly ... wipes clean in o wes i) 
PRECISION OR it a wink. DUO-SPEED control knob . . . rapid i> ABBE-3L 
REFRACTOMETER =~ 7 “2 scanning and fine line setting at the touch of a a e 
‘ om & 
% A 


are close together; > a al 4 wage 
eemeitie Re ee FASTEST, TOP ACCURACY READINGS! New in- Crom 


identifies samples 
7c 
whose indexes ‘| inger 


DIPPING stant-reading precision scale, graduated directly 
REFRACTOMETER to .0005. Quick, easy estimates to .0001. 


Tests solutions in 
Ina bulk; splash- ASSURES FULL-WORKING-DAY COMFORT! Eyepiece at convenient height 
1 Y protected; index and angle for relaxed sitting-position observation; DUO-SPEED control 
MS 4 accuracy to 
0.000035 knob and line-scale switch in low position for hand-at-rest operation. 


PLUS ... many other new features and new performance advantages set- 
JUICE ting the new standard for high-speed, high-accuracy refractometry. Find 
REFRACTOMETER 
Direct readings to 
0.1% by transmitted 
or reflected 
light; 0-25 % 


dissolved tn See Aeoltl Melt’. Vk em Mote) ba te] Ram. § -9 -9 >} -) 
solids range. 
; FROM INDUSTRY'S MOST COMPLETE LINE 


out how they can ease your work load. 


HAND 
REFRACTOMETER 
Direct readings to 
0.2% ; choice of 


0-60 % of 40-85% — 
densi eatin Only the right instrument for the specific job can protect quality standards 


range Save time... cut production costs. Only the complete, top-accuracy 
Bausch & Lomb line assures you the right instrument for every job; on-the- 
OlL GRADING spot production line inspection ... field checks .. . research. Find out now 
REFRACTOMETER how the right 
Direct readings of B&L instrument 
Menened, epynens makes peak effi- BLAU UIME Tet] fe] Bi fe), Mote) [18 ag ay Ug | 
samples to nearest ciency easy . 
V9 lodine-numbor Bf sausch & LOMB OPTICAL Co. 
per engatie i 60315 St. Paul Street, Rochester 2, N. Y 
Send me complete data on the following B&L Refractometers 
Abbe-31 [_] Precision [_] Butyro Industrial 
\ Dipping LJ Juice [ Hand Oil Grading 
BAU .) C isl G LOM 33 | would like a demonstration of the BAL Refractometers checked 
above 
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What’s a chemist got to do with tank cars? 


Liquid level—vapor action—types of linings— temper 


ature factors—the presence of impurities these are a 
few of the considerations which the chemist must eval 
uate. It’ 
hipped in the cars equipped to carry his products. The 
knowledge gained from years of hauling liquids in bulk 
enables General American to meet the chemist’s exacting 
requirement to assure that corrosion of the cars will 


be minimized and product contamination prevented 


GENERAL SERVICE CARS 


the chemist’s job to see that bulk liquids are 


ALUMINUM CARS 


This skill and experience is part of every GATX lease 
a lease that provides shippers with the most de 
pendable service available for bulk liquid transportation 
When you lease cars from General American, you avoid 
the need for capital investment as well as operating 
servicing and maintenance problems. 
If you'd like additional information concerning the 
advantages of a GATX lease, call or write your nearby 


General American District Office 


It Pays to Plan With General American 


PRESSURE CARS INSULATED CARS 


GENERAL AMERICAN TRANSPORTATION CORPORATION 


'y : 
\| } 135 South LaSalle Street « Chicago 90, Illinois 


Service Offices In Principal Cities 


Service Plants Throughout The Country 
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TRENDS & FORECASTS 





An all-time peak for the gross national product rate, $425 billion, was being 
chalked up by the U.S. economy at the beginning of February And the 
Special hgure for the year is expected by Secretary of Commerce Weeks to exceed 


last year’s $412 billion. “That spells continuing prosperity 


OOD Cost of labor hit $2 an hour last year. AFL-CIO is aiming at $3 in 10 years, 
ENGINEERING with a legal minimum of $1.50 to $1.75 Average hourly earnings in food 


marketing, including processing, have increased to $1.5] 


Service to 


‘Transportation costs have risen to 8¢ of the retail food dollar, compared to 


Executives >.5¢ 10 years ago. ‘The several general rate increases granted to the railroad 
are a principal factor 


Food sales in retail stores increased about $24 billion in 1956 to a record 
$45.95 billion. ‘Total food sales are estimated at $71 billion, of which $50 


billion is for processed foods 


City families are spending an average of $32 a week for food, up 2 
even years. Half of the budget went for meats, poultry, fish, eggs, 
milk product \bout $5 was spent for fruits and vegetabl 


Meat production hit a record 28 billion pounds last year, Climaxing five con 


( 


tinuous years of increases totaling 25% \side from some decline in pork 
for the first half of the vear, the outlook for 1957 is good 


America’s sweet tooth made 1956 the best year on record for candy. A pro 
duction increase of S$“ for the first 10 months pointed to a years output of 
2.9 billion pounds—about | lb. more per person. With emphasis on quality 
and better packaging, the upward trend is expected to continu 


Food Surplus Trimmed quite small. Onl 
tor 16! mill 

linportant headwa ane 
Rg SAGER OF SREP. STEN Bes hold thi 
a ae wan through 


rniment Surplu disposal Se Chet 


thi car 4 init 


tary Benson, totaled billion in 1k ae 
fiscal year 1956—five es the 19 — 
ley 
In th current fisca 
runs out June 30, USDA hope 
of a whopping +4 billion vorth 
Benson is confident that the hu 
900 million bushel Te) if foo md other rm prod 
million bushels) can I} partment o micultus 


educed. USDA currentl bu 


ng cach week about to million 


Food Exports Soaring 


pound of butter, 3 muhon pound 
of cheese and 4 t muon pour 
. non-fat dred mil 
id outiet for thie 
ile ind in donation 
is the hool lunch 
Stock 
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Add flexibility to your machines with 


low-cost speed control neone ak Sock eee ae ee 
( ributing to th exceptional 
high level of economic 
ct ind the curtailment 
of imports by Europe from its tra 
ditiona upply sources cast of Suez 
With the Suez Canal route reopened 
to shipping i urope | expected to 
tum back to its kar Eastern uppliers 
ind cut down on U.S. buying 
Ixport under the government's 
rricultural surplus dispo al program 
vhich S. farm products are 
currency of foreign 
ountri have mounted harply and 
now account for about 12% of all 


ic rol 


mm exports 
ounting for the lion’s share of 
wricultural foreign aid shipments, 
thi program litle I to Public Law 
480)) has been the vehicle for $2.9 
billion of U.S. farm product export 
tart on Jan. I, 1955. The 
——— ‘ $476 million of non 
se from 8 sizes... % to pabitiy a athenen option 
VShp...1.75:1 to 4;] speed fog ; 
ratio. Converts any standard 
constant-speed motor into 


variable speed drive. With +‘ 
gallons last year, frozen orange juice 


concentrate came to the end of it 


Orange Concentrate Stumbles 


lip to 53.6 million 


kyrocketing popularity curve—at least 
temporarily, 

[he curve started leveling off thre 
ears earlier, with a 13% gain in 755 
11% in + and 17% in ’52. This 
ime after precipitous gains of 43% 
in | topped by 54 in ’52 

High price traced to cost of th 
fruit on the tree, are blamed for the 
lump. Charts show that consumer 
enthusiasm for the product has alway 
3 been dampened by price increases. 
Vari-Speed Motor Pulle It is conceded, too, that quality was 

y not quite is good on the average. ‘Too 

much fruit was picked too soon, partly 

oe Get greater productivity . .. run at the most economical fo mect proc awed — — 
production speed , handle production or process variables vend Paar neg prt yoiresBh “ 
with the same machine—install low-cost REEVES Vari Speed Some arguc that heat Meas of ihe 


Motor Pulley juice | lightly damaging to flavor. 
But processors point out that this 


Change machine output speeds... instantly and acc urately t] tand distribut 
Wake © yuUIc? nd aisthibution 





. without interrupting production. Positive ‘close grooving” temperature ibuse better, and reach 

vith higher quality 
from chilled juice i 
parts mean long, trouble-free service. da major factor. Onl 
famil bought this prod 


- = 
\@ 
he Write today —FE29-V545; we'll send your copy | . yeal compared to 30' for 
cmp | ntrate 


pe lubrication assures free sliding dises for | consume! 


easy, sure speed adjustment. Minimum 


onc 
of the Motor Pulley bulletin complete with rating rhe 19 itlook { t] , 
( outloo Ol Ti oncen 


Jat ( eNnsions ) 
data and dimensions, trate is clouded. Price of fruit on the 
tree 1 uid to be > to 50¢ a box too 


R high. Howe { er-box adverti 
EEVES PULLEY COMPANY sss fiiien' 
to move lorida crop that is dou 

RARQCY . ] 
Division of 2 E LIANCE enoineenine ss? | bling every te Cal With fruit pro 


Columbus, Indiana 
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Hi-Pressure #% 


aan pos, 


Typical FMC Steamer preparing fruits and vegetables for 
Gerber's Baby Foods at their Oakland, California plant 


Makes Short Work of Tough Skins 


It takes an FMC Continuous High Pressure Steamer, 
with automatic heat penetration control, to really 
loosen up the tough ones. Such vegetables as carrots, 
beets and potatoes (certain fruits, too) are quickly 
and uniformly exposed to steam pressures up to 
120 P.S.1.G., which make the job of skin elimina 
tion easy, fast and thorough. 

Built for various capacity requirements, this ma- 
chine provides a yield of 10% or more over other 
methods of loosening skins. As an example of out- 
put, carrots are processed at 5 or more tons per 
hour under 25 to 30 seconds exposure to steam 


pressure. In addition, there’s an extremely low waste 
factor, there’s no damage to sub-surface nutritional 
layers, and continuous operation reduces the man- 
power normally required on non-automatic lines. 


Want more information? Just mail the coupon 


Improved model boasts many fea 
tures, including adjustable condensate 
removal unit; rigid, large diameter tur 
ret shaft; hard, smooth piate-stock liners; 
1%" heavy duty pressure-resisting fire 
box side plates. Built to A.S.M.E. code 
for up to 120 Ibs. pressure 


today, or call your nearest FMC representative. 

For prompt reply, address office nearest you 
Food Machinery and Chemical Corporation 
Canning Machinery Division 
P.O. Box 1120, San Jose 8, Calif 
103 E. Maple St., Hoopeston, Ill 


Please send me a copy of your Bulletin on the 


FOOD MACHINERY 
AND CHEMICAL CORPORATION 


fme High Pressure Steam Peeler 522-1 
Have your representative call 
Nome 


r 


key Canning Machinery Division 


; f General Sales Offices: 
a WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTION, ILL. 


Company 


Address 


Folaellceeticandiceticeniientieieetiood 
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New design Refrigerant 
Condenser 


...gives far more efficiency 
and better, trouble-free service 


With this new, sectional design Niagara condenser you 
avoid the many troubles due to faulty condensing and 
get at all times the full capacity your refrigerating plant 


should afford. 


You benefit from extra saving in upkeep labor and 


expense. The casing of this new condenser is made of 


sections each separately removable, giving you access to 
all parts for easy inspection to head off dirt and corro- 
sion, to clean the coils easily from either side. 

You benefit from greater efficiency in condensing. A 
simpler method of using evaporative cooling improves 
heat transfer. You benefit from Niagara features that 
remove super-heat before condensing and keep the sys- 
tem purged of oil. You save 95% of the cooling water 
cost. 

You benefit from a low first cost, lower freight cost 


and less expense in erection. 


Capacity range is from 60 to 240 tons. Write for 
Niagara Bulletin 131. Find out how your plant can 


save expense this season 


NIAGARA BLOWER (all 
COMPANY i 


Dept. F.1.-3, 405 Lexington Ave. gacriomar cowue 
New York 17, N. Y. 


District Engineers fn Principal Cities 


Li 
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taster than 
ire likely in the 


Canned Hamburgers Spurt 


Paced by hamburger, canned beef 
kvrocketed last year with a 
increase in production, output 

ng 93 million pound 

But franks and wieners declined a 
urpnising 46% 

Canned meats of all types increased 
| continuing a long trend to 
reater popularity § as convemence 
items. Output totaled 1,666 million 
wound 
. There wa in 18° increase for 
mned meats weighing over 3 Ib 
ind 14 for those under that weight 
Luncheon meats gained 19%, canned 
hams 16‘ deviled ham 157% 

Other increases were 14% for meat 
balls and spaghetti, and 15% for meat 
tew On th down side were sliced 
Iried beef, off 15‘ tonguc not 

) 
Contnbutin ti thie overall in 
ed demand for the canned prod 
use of higher quality meat 


packing, and a greater 


onvenlence canned-meat 
nin ind the outlook 


increased promotion 


Tuna Tops Old Record 


million « of tuna wer 

in the ( vear, according 

Charl It v, executive di 

tor of the Califorma Fish Cannet 

\ssn. Most of the tuna came from 

Southern California canners and tuna 

Previous all-time hi O00 
old in 1953 


Prune Predicament 


urprising that pron 
Cl upph Mor Cul 
t ha been considered a 
ding-house fodder ind little ha 
out it, according to Rob 
marketing pecialist 
onsumer trend runnin 
e foods, the bulk of 
the prun ro being packed and 
marketed im ime form as it ha 
been for the last 20 vears. Not enough 
earch is anned at ready-to-servi 
lll 
Mi en] hasis on canned stewed 
prun might olve the over uppls 
ituation 


USDA ha 
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Flavor-sensitive liquid foods retain all their 
purity and flavor when piped through Tygon 
Flexible Plastic Tubing. There is no contamina- 
tion—no metallic flavor pick-up. Tygon is 
completely safe for foods because it is chemi- 
cally inert, non-toxic and resistant to all food 
acids and alkalies. This has been proven in use 
in scores of food processes. Small wonder that 








IN THE LABORATORY 
FLAVOR-SENSITIVE LIQUID FOODS 


AND IN THE PLANT », ARE SAFELY “PIPED” THROUGH 


TYGON TUBING 


leading authorities everywhere have approved 
Tygon Tubing for use with food products. 
This versatile piping medium provides 
faster, low cost installation too, because it may 
be installed in long continuous runs without 
joints or couplings. Flexible, it easily adapts 
to any layout, and its glass-like clarity pro- 


vides instant visual inspection of flow at any 








point. The polished bore, plus the absence of 
joints and sharp turns, eliminates clogging 
(especially in the case of semi-solids) and in- 
creases flow rates. Even cleaning is easier: 
Tygon lines may be disassembled, cleaned or 
steam sterilized—and reassembled in minutes! 

Fifty-five bore sizes (1/16” to 2” I.D.) ac- 
commodate virtually every plant or laboratory 
requirement. Simple clamp fittings make for 
fast, easy coupling and special types of Tygon 
are available for special service such as vacuum 


or pressure work. 


Write today for your copy of 
Bulletin 1-97, Tygon Flexible 
Plastic Tubing. 


U. S. STONEWARE 


SYNTHETICS DIVISION AKRON 9, OHIO 


PLASTICS AND 
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BETTER PRODUCTS FOR BETTER CANNING 





How does your brand stack up with Mrs. Shopper 
in natural fruit flavor, firmness, color? 


Sweetose gives you a decided advantage on all 


ot Sweetose aft rd | 
5 counts to keep her reaching for your brand! 
8 , 


better protection to the natural 


pigments ‘ 1 ¢ xidats n that causes pre wning.” 


: Discover how Sweetose and Staley’ 
tive label or advertisement may influence 


; automatic bulk 
up to give you a decided ad- 

; vantage—not only with improved 
e fruit flavor, firmness appetizing Color ! 


flavor. bod . qual 
| | | | | | 
" i | ! ity ana <¢ I Dut also in increase: ror 
heen chances e she ll seldom buy that brand . % : rf 


i luction and 
lower COSts actually 
That's why more and more Canners are switch 


: handling system team 
mer to try a brand the first time. But : 


un 


Saving you up to 96.2% on 
' sweetener handling costs alone. Get all the facts. See 
conver;rted Corn syt | ‘ 
j : vO 
easy -te handle cry tal cleat Sweetose \ 


staley's Sweetose enzyme 


ir Staley Representative s00on or write for more 
) : information toda 
ind holds maximum natural color Letain : y 
{ sheen that gives your prod A. E. Staley Mfg. Co., Decatur, Illinois 
I ; 
That's because the unig ut characteristics Branch Offices: Atlanta * Boston * Chicago * Cleveland « Kansas City 
New York ¢ Philadelphia « 


weelOse 


CORN SYRUP 


San Francisco ¢ St. Louis 


Staley’s 
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ome 5-10,000 tons for school lunch 
program And it 3 uggested that 
USDA 


permitting mall prunes to be used 


wutiate a diversion program 


for animal feed 
One bright factor is th 
consumer icceptanc for ¢ inned prun 


mcreasing 


puuice 


HORS D’OEUVRES 


P Lever Bro has d 
toothpaste Ihe trick i 1 di penser im 
the end of the tube which exud five 
trips of red color onto the paste as it 1 
queezed from the tub Just the thing 
for decorating ike 


eloped triped 


© University of California ichthyologists 
find that rambunctious albacore can be 
quieted for safe transport in water tanks 
by sedation with alcohol. ‘This piscatorial 
potting procedure ought to get the fish 
there well preserved, either alive or dead. 
© California food growers spend $9 mil 
) 


for chemical weed killer 


eds so 


lion annually 
lakes good land Sir, to grow 
profusely 


> Per capita consumption of candy is in 
creasing because the quality has been 
improving. Make it good enough, and 
those calorie counters lose count. 


© While you feed the soul with music at 
home, you're likely to feed the face with 
food. So a Hi-Fi record catalog contain 
a “Handy Diet Guid vith calor 
ounted, ‘The idea is to eat 
tweeter, not a wooter 


© We hear, too, that Cornish-Rock broil 
ers develop faster when soothed with 
sweet music daily. So there's no kidding 


about that Hi-Fi pickup. 


> Employees of Hammond Standish 
Co. are loaning the hard pre ed 99-yeal 
old Detroit packing firm 10% of their 
wages for the next five years. ‘That’: 
taking an interest in the work! 
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PROTECT YOUR PROFIT MARGIN 


SAVE PRODUCTION COSTS 
. ELIMINATE OVERWEIGHTS 


EXACT WEIGHT Weighing Machines offer 


you these important features: 
@ Precision industrial type scale 


@ Over-Under indicator for visual check to 








eliminate need for separate checkweigh 


ing operation, 


Calibrated adjustments with counter 


weights of known value, 


graduated 


beam; poise and scale indicator. 


Design backed by 40 years experience in 


specialized w cighing. 





Readily accessible service and maintenance 





facilities, 


“ae , We 
Performance guaranteed in w riting. 


This EXACT WEIGHT Automatic Net W eighing Machine is especially 


adapted for weighing many types of products in the food industry. 


and accurate operation speeds production, cuts production costs 


Its fast 
Providing 
a constant and visible check on every package weight, it eliminates over 
weights, protects your profit margin. Ruggedly built and backed by 40 years 
experience in specialized weighing, EXACT WEIGHT Weighing Machines 


give you trouble-free service with maintenance costs at a minimum. 


Model 620 NW has a rated capacity of 10 Ibs 
3 Ib. capacity 


Model 610 NW has a 
Write for Form +3311 for further specifications 


7, AUTOMATIC NET WEIGHER 


The Net Weigher, left, can be sup 
plied without the feeder machine 
support trame and discharge chute 
It can be easily installed on any 


machine that requires accurately 


ontrolled weight as part of its op 


eration. Write for complete details 


VISIT US IN BOOTHS 626 - 628 AT THE 
NATIONAL PACKAGING EXPOSITION, APRIL 8-11 


fl rack We ight 


Better quality control g 
had 0 os as Better cost control Ca le 
pert * ‘ 
; @) THE EXACT WEIGHT SCALE COMPANY 


910 W. Fifth Avenue, Columbus, Ohio 
In Canada: P. O. Box 179, Station S, Toronto 18, Ont 


For more data, circle this page number on card at back 
pag 





Why get “stuck” with glue 
when you buy multi-packs | 


J) 


y 


Save with CLUSTER-PAK™. . . the self-locking 


carton that needs no glue to be world’s strongest! 


Of course you can glue Cluster-Pak cartons — the unequaled strength of famous Mead qual 
if you want to. In fact, when we invented — ity kraft combined with the world’s only self- 
Cluster-Pak, we provided for glue pots on our — locking construction that requires no glue. So 
machines. Yet! Over 700 million cans have why pay for glue you neither want nor need? 
been packaged in Cluster-Pak since then. And — Instead, put your money in quality ... and 
not a single customer has ever used a single protect your products in Cluster-Pak. It’s 
drop of glue! The reason? Cluster-Pak offer the strongest multi-pack carton ever made! 


Atlanta Paper Company 
Where Packaging is Advertising 


ATLANTA PAPER COMPANY, ATLANTA 2, GA. 
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DEVELOPMENTS TO WATCH 


Special 


OOD 
ENGINEERING 


Service to 


Executives 
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Irradiation will be preceded by enzyme inactivation, and followed by aseptic 


canning, in process being deve loped by HMV Co to eliminate 


Purpose | 
| 


quality changes encountered in sterilization by diation alone 


Addition of enzymes to restore flavor lost in dehydrating foods continues to 
Phi up again at National Ke 


mecting Ill ( hic vO It ted for ( ibbage 


] 


receive attention idea cam¢ earch Council 


has been te 


Hushed-up progress in ST-VDT food processing by team 


Watch for ful 


benefit dividends 


under Wal more new ofr succe ition 


Nitrogen-atmosphere storage of fruits and vegetables, with 


And 


refrigeration, has been put into commercial use in burope 


low-cost gas is employed to ripen fruits quickh 


Meals in collapsible metal tubes for in-flight and emergency feeding hav 
been developed by National Research & Development Corp., Atlanta, Prod 
cellulose gum 


uct contains balanced nutrients in bulk-providing 


Foil-lined multiwall paper bags which take the place of fiber drums ar 
Bags ar 


torage 


nounced by Hudson Pulp & Paper Corp 


Pre itly reduce hipping We ieht ind i\¢ drum 


| toned 


Machine vending of sizzling hot franks in buns, individual! 


in envelop contaiming mustard and spreader, is achieved with the Ver 


Mrank unit of U.S. Vending Machine Corp 


In development stage is a new revolutionary frozen food cabinet wli 


both product refrigerant and 


curtains of jetted-air a protect 


\ prototype will be built soon 


It has been discovered that malt flour contains a natural antioxidant, togctlhy 
Neither ha identified 


hemucalh 


with some other presen itive agent been 


Whether fats cause atherosclerosis will continue to be a hot controve: 
ors of fatty food nuard, read vith 


could become concerned 


subject, and proces hould be on 


answers. Public 
USDA 
into meat animals. Progr is 
demand for lean pork And 


red meat 


Better meat is on the way. imnounces that tende bred 


being made in meeting OUSUINICI 


talking about 


packer ire 


De-listing of four yellow coal-tar food dyes has been launched by FDA 
ind } Va ued Jan | 


CALS¢ 


proposed order banning yellows | iftey 


tests indicated excessive amounts could myur 
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INSIDE SCIENCE 








The Vital Story 


! } craiort int 


cly j 


A Quick History. Independent 


Investigations. About years ago 


Warbur Vere investigating a i 


from veust. Almost simultaneously othe 


tudving ood tactor that aide 


What they 


found 
vth ‘ ofr 


th { ; ‘ yoryy ind Wagner 


mwwtt 


{ 
-producing 
1 those of 


yund to be identical and the 


Nomenclature. Ki 
. thotlavin 


| State Vitamin hi 


ovotlavin 


rill ol the 
Hothmann-l i 


The Karrer synthesis 
i for chen Il p 


hout the 


yma { 
oom ! 


tation method 


CHEMICAL AND PHYSICAL PROPERTIES 


hilyvy wat 


hitter taste 


fluorescence i i Ditte 
C)-HogN4O,. Vitamin B. produc 
identical in every way with tl 


How does vitamin B, work? Riboflavin | vital part of 
ture chain of reactions for util irbohydrat 


rey. Ithas been found to be a constituent of many enzyme 
tems and is thus intimately connected with life processes. 
probably required by the metabolic 
CESS ve animal and bird as 
well as by ma insects and lower 
forms of life. (In certain animals, how 
ever, the requirement ma‘ ynthe 
ized by bacteria within the intestine. ) 


In the cells riboflavin goes to work at 

tached to a phosphate group. This sub 

tance known as riboflavin-5S’ phos- = 

phate or flavin mononucleotide, may in turn be attached to 
till another essential substance, adenylic acid, forming flavin 
adenine dinucleotide. Either nucleotide then is attached to 
protein, thereby forming an enzyme, and takes its part in 


oOxidation-reduction reactions 


Requirements in Human Nutrition. As we have seen, vita 
min By is essential to lite. We have no special storage organs 
in Our bodies for this vitamin, although a certain level is 
maintained in various tissues, with relatively large amounts 
found in the liver and kidneys 


MEASURING METHODS 


beginning, riboflavin activity was described in “Bour- 


juin-Sherman units” and requirements were thought to be 





= ein very small Subsequent research showed 
otherwise Milligrams of weight became 
the unit and the Food & Drug Adminis 
tration of the U. S. Dept. of Health, 
Education & Welfare has established a 
minimum daily requirement of 2.0 mg 
of riboflavin for all persons 12 or more years old. For infants 
itis O.S mg. These requirements are designed to prevent the 
occurrence of symptoms of riboflavin deficiency disease. The 
minimum daily requirement for this vitamin for children 
from | to 12 years has not been established by the F. & D. A 


Recommended allowances. Ihe Food & Nutrition Board 
of the National Research Council has recommended the fol 


dietary allowances of riboflavin expressed as 


lowing daily 
milligram These are designed to maintain good nutrition ol 


healthy persons in the S.A 
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of VITAMIN B, ccs. 


( Riboflavin ) 


Deficiencies of vitamin B. appear in several ways in human 
beings. The eyes, the skin, the nerves, and the blood show the 
effects of too little riboflavin. Labournioy _——" 
animals have demonstrated that a ribo- 

flavin-deficient diet can cause death of 

adults and can slow or stop growth in the 

young. Female animals, deprived of ribo 

flavin in the diet, may produce offspring 

with congenital malformations. / 
Medical uses. To overcome and control deficiencies in 
human beings, physicians have pure riboflavin available for 
administration by injection or orally, by itself or with othe: 
“B” vitamins or multi-vitamin-mineral combinations 


How do we get our daily riboflavin? Vitamin B. ha 
wide distribution throughout the entire animal and vegetable 
kingdoms. Good sources are milk and its products, eggs 


meats, legumes, green leaves and buds. Whole-grain cereals 
have significant but not large amounts of riboflavin 


ADDITION TO FOODS 


“= Cereal foods play a large part in our 
diet. To produce the white flour al 
most all of us want, millers are obliged 
to remove parts of the wheat that con 
tain much of the grain’s riboflavin and 
other nutrients. In addition, cereal 

maa ar" @ grains are not rich sources of ribo 
flavin. Millers meet this problem b 
enriching the grain foods for which federal standards exist 
with vitamins B,, B., niacin and the mineral iron. In the cas« 
of vitamin B,, however, they do more than restore the prox 
essed food to its natural riboflavin level; they fortify the tood 
with enough of this essential vitamin to make it nutritional! 


more Valuable than it was in nature 


Acting to protect the good health of millions of American 
bakers and millers adopted enrichment of white bread and 


white flour in 1941. Since that time 


pas { 


other foods, such as macaroni prod 


} .* \ 

Ml a 
ie Oe 
had their food value increased by Ma tand an 


f ° 
peor — gneve’ | 

enrichment with pure riboflavin 8 et 
ee _ 


and other vitamins and minerals 


ucts, corn meal and grits, farina 


pastina and breakfast cereals have 


When enriching, fortifying or restoring, food manuta 
turers add the necessary quantity of riboflavin (and othe: 
vitamins and minerals) to the food during processing, so that 
the finished product meets federal, state, and territorial re 
quirements or contributes to the consumer an amount of the 
vitamin that dietary experts believe significantly useful 


PRODUCTION 


Prof. Karrer’s synthesis of riboflavin was a laboratory suc 


cess. Adapting the process to commercial production 
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however, demanded original thinking by chemists at Holl 
mann-La Roche. The production of riboflavin by chemical 
synthesis requires the production of ribose, a rare sugar 

an early stage in the process, [This special sugar must 

made inexpensively if the synthesis is to be practical, Sugar 
chemistry is a difficult matter. In a brilliant piece of work 
the Roche chemical experts deve loped a method to produce 
ribose on a commercial scale by an electrolytic process, thu 
overcoming a most troublesome problem, Subsequently 
Roche chemists developed the first practical synthesis tor 
riboflavin-5’-phosphate, identical with natural flavin mono 


nucleotide 


Picture three streams joining to form a river and you have 
a simplified idea of the Roche process for synthesizing vita 
min By. O-xylene and glucose are processed separately to 
form xylidine and ribose respectively. These are joined to 
form ribitylxylidine, which is then converted to ribitylamino 
xylidine. Starting separately with xy 
= 
malonic ester, which is processed | 9R¥LIDINE < 
i 

— 5 

wae > 


through intermediate stages to al 
loxan, the third “stream” is then 
joined with ribitylaminoxylidine to 
form riboflavin. Purification occurs 


RIBITYLAMINO XY LIDINE 


te 


RIBOFLAVIN 


at each step of the synthesis. Ribo 
flavin ‘Roche’ equals or exceeds 
U.S. P. standards 

By the tons. So efficient is the Roche proc that pure ribo 
flavin is produced by the tons for use in pharmaceutical prod 
ucts and processed foods. An interesting development b 
Roche ts the production of riboflavin in different forms r 
lated to the method of end us¢ Roche’ Regular 

U.S. P. is especially useful in dry enrichment 
powdered dietary supplements, pharmaceutical t 

soft gelatin ¢ ipsul . Roche’ Solution type is preferred to 
the manufacture of solutions having low concentration 
Roche’ Riboflavin-5’-Phosphate Sodium is a high ind 
rapidly soluble riboflavin compound tavored for all phar 
maceutical liquid products and some tablets, lozeng and 
capsules. It has a more pleasant taste than the bitter U.S. P 
riboflavin 


[his article is published tn the interests of pharma 

facturer ind of food processors who make their good foods bet 
ter using pure riboflavin ‘Roche.’ Reprints of thi nd other 
the series will be supplied on request without charg 

ible without cost is a brochure describing 

the enrichment or fortification of 

grain products with essential vitamins and 

minerals, These articles and the brochure 

have been found most helpful as sources of 

iccurate information in brief form. Teach 

ers especially find them useful in education 

Regardless of your occupation, feel free to 

write for them. Vitamin Division 

Hoffmann-La Roche Inc., Nutley 10, New 

Jersey In ¢ anada Hoffmann l a Roche 

Ltd »*6 St. Paul St., West: Montreal Ou 
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Millionssof Megowen Educator cookies and crackers are cooled every day on Wissco Belts. The open mesh design assures rapid 
ol 


ng because it exposes the top, bottom and sides of each item to cool air, thus greatly retarding inner package deterioration. 


KANMOUS NAMES 
ride on WISSCO BELTS 
Megowen Educator Food Company + Lowell, Mass. 


The story of Wissco Belts is best told by their users, For Since we started using them in 1938,” concludes 
example one of the nation leadin hake Mi owen Vr. VMegowen, “our Wissco Belts have helped us main- 
Educator Foods, report lain an uninterrupted production flow. For temperature 
resistance, durability and ease of maintenance, we 

“Our six Wissco stainless steel spiral belts consider Wissco the best available belt. 
~re* . ; ~~ Dalian mes . ‘ ; 
have enabled us to double the shelf-life of Chances are that Wissco Belts can help you olve 
your proce ing and conveying problems, too. Get the 


] : S comple te story without obligation... . ust contact your 
cooling before packaging. nearby CF&l asles office. 


our products by assuring rapid, complete 
According to Mr. W. E. Megowen, Vice President in 
Charge of Production Chis doubled shelf-life has en 


abled Megowe Educator Foods to eliminate costly ( 
sinsailisiacs Meseemaliond daisdcaitae: tocsanee " WISSCO BELTS 


operation including lrequent ervice call 
PRODUCT OF WICKWIRE SPENCER STEEL DIVISION 


on dealers and a high percentage of returned. good 
THE COLORADO FUEL AND IRON CORPORATION 


An additional advantage—extremely important in 
the consumer-sensitive food market—is that the efh- 
cient Wissco Belt cooling operation has greatly reduced THE COLORADO FUEL AND IRON CORPORATION - Denver and Oakland 
the po ibility of poor quality merchandise reaching WICKWIRE SPENCER STEEL DIVISION + Atlanta + Boston - Buffalo - Chicago + Detroit 
the custome! New Orleans - New York + Philadelphia - CF&I OFFICES IN CANADA: Toronto + Montreal 

4537 





CREATING THE PACKAGE 


EVOLUTION of 
pack for vending machin¢ 
loose fill (left) and progr 
cellophane-wrapped_ tray 


Collpadl 

tarted with 
ced through 
contamimg a 
folded envelope, to a gusseted pouch 
and stirring stick enclosed in a_ tray 
overwrapped with pouch stock. Final 
package (right) ha 
instead of labels 


print d ove rwrap 





Pouch & Tray—Top Coin-Machine Food Pack 


AT FIRST SIGHT, the vending machine market—fast 
growing outlet for an ever-increasing range of product 
might seem to impose severe limitations on package 
design 

lor, carton dimensions and costs are rigidly restricted 
by the mechanics and economics of the “dime-operated 
ilesmen.” 

But creative imagination can burst even these stric- 


tures. A case in point is the recent success of Nestle 


Co., Inc., White Plains, N. Y., in entering this field 
with a five-product line of “instant” foods—cocoa, solu- 
ble coffee with sugar and powdered cream, chicken and 
beef bouillons with crackers, and cheese and crackers. 

I'o fit these goods into a package that measures a 
cant 44x24x% in. took some real creative packaging 
plus engineering assistance from two New Jersey con 
tract packagers and machine makers: Scandia Mfg. Co., 
North Arlington, and Mason-Keller Corp., Roseland 

Scandia, which is primarily a machine manufacturing 
company but offers contract packaging as a test-market 
was tapped to design the outer wrap 


sCTVICE, 


Tray-And-Overwrap Pack 


The cost margin was incredibly small, but it was 
finally agreed that an overwrapped tray pack offered the 
best appearance—for what was hoped would be a pra 
tical price 

After surveying lock and 
ivailable, Scandia engineers discovered that they could 
buy roll-stock paperboard (Nead Board Sales, Cincin 
nati) for about 60% less than the pre-cut tray blanks 

With tray material in hand, the engineers designed 
ind built a machine that die-cuts precisely dimensioned 
tray blanks from 20-point patent-coated newsprint, and 


glue-type trays already 


cut-scores them for folding at over 100 units per minute 
Unlike similar trays on the market, the end tabs on 
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this one have no cut-back or trim Ihe bevel is un 
necessary, because in this particular application — tray 
ides are kept perfectly perpendicular 

Blanks are deposited automatically in a forming and 
filling machine, developed simultaneously by the com 
pany. Here, they are fed from a stack into a pocketed 
conveyor. A plunger accurately forms the tray 
the pockets. No glue is used. ‘l'ray 
by the pocket 
the overwrapper 

At first, Nestle and Scandia thought they could fill 
lead photo But 
product were hard to 


right in 
are held in shape 
until they are filled and delivered to 


the cocoa loose into the tra (sec 


fat and volatile flavors in the 


FOLDING ENVELOPE containing thirce pouch sections 4 
in unusual solution to the problem of enclosing three powders 
coffee, cream, and sugar—in the same package. Bouillon 


pack | 


covered with cellophane 





tray wl ip con 


Cy ( leterrel 0 Viel ) ellophan 
1-O ) pouch, 1 uring 34x4 Three Dimensional Pouches 


MERCURY ACTUATED Ce Fy og am he bouillon and coffee powder 
ire ntained in foil. ‘To package 
ris poucl ith go these product Nestle turned to 
DIAL THERMOMETERS [oe ee 

’ ' | 0 | it in. the Spr ializing in contract pac k iging, 
F p entire tra: his company has developed a tech 
in 3 types fo suit any tra ver: Dumont CI nique and machine for forming 

requirements p ngicwoo iree-dimensional pouch¢ 
ly y ( re the combination of in 
coffe ugar, and, powdered 
M-K engineers devised an in 

enious folding envelop 
Bottom of this container is .0O02 
1., vinvl-coated aluminum foil, con 

e | 1) } taining three, die-formed pockets. 

oating (Rieg Top of the pouch is a flat, multi 
City Single-color print laminate (Continental Can Co.) that 
PATENTED " red) gives product and company tarts with .OOO8-in. vinyl-coated alu 


identification and directions for use minum foil on the inside This i 





wrapping unit | nda bonded with a pressure-sensitive ad 
india machine hesive to 29-lb. paper which, in turn, 
Cy phar ed to overwr is gl to .00035-1 
Full 41,” dial face. llophane i rwrap glued to n. foil. The latter 
Stem can be placed of the other prod WO sFavure = print d in four colors 
at any angle and bouillor e ( nd cker buff, brown, red, and yellow). Print 
case can be rotated \ ( identifi is print ing is covered with nitrocellulose 
feo any readable : a 
Sega he insid Vinyl-coating on the two foil sur 
sition 
faces is, of course, for heat sealing 
nce between |_ protectior The .002 bottom foil has been found 


Rigid Stem Dial Ther- 
heese | oist best for die forming 


mometer tapered bulb, mn th 
interchangeable with pres | ( ra\ It is desirable that the top foil 
standard industrial ther ms from the fi | cl laminate be perfectl flat, so that the 
mometer separable socket l'o keep the cra ers Cr dri double envelop in be folded. 7 hi 


(As illustrated above.) 
erwrapped | | nsured by the stiff paper cor 





Wall Mounted Dial | NO uv plane nen OWE! he .QOOS-foil inner laver give top 
Thermometer with | | a li ( NO t10 rol I mivasion 
flexible connecting ar ] | (}{ ( f ( rap | Out UUU ) ice il 
mor, Case adjustable to 
easy reading position 


] ] 
lulose overcoat 


from scutt 


7 Flush Mounted Dial 


Thermometer for pan 


e) el mounting with flex 


ible connecting armor, 


All three types have a full 
4," dial face 


for accuracy: Mercury actuated , , . Fully Com 
pensated by Invar Compensaton Guaranteed 
Accurate | scale division 

for angularity: Can be adjusted to most read 
able position at any angle desired 

for readability: Bold Black Numbers 11” of 
scale Reading Dial face can always be placed 
in easiest readable position 

for interchangeability: Always specify 
PALMER’ Separable sockets as they are inter 
changeable for Dial or Industrial type Ther 
mometers 


Write for Catalog information 


; S ; 
POUCH PACKAGER pul] ( ro ( raw § against 


rfa rh coffee, cream, and sugar powders 
THERMOMETERS, INC. liv t SS ab mands ° s. Top laminate (center) is applied 


Norwood Ave Cincinnati 12, Ohio ; ’ < 
eparate pa e, form hinges a 
Mfrs. of Industrial Laboratory 


Recording and Dial Thermometers 
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Crucible 


Syrup for a well known soft drink is pumped through this homogenizer at the rate of 1500 gallon 
Manufacturer: Manton-Gaulin Mfg. Ce In 


Stainless is used wherever the product touches metal 


s per hour 


, Everett, Mass 


STAINLESS isn’t only glamorous... 


Bottlers, for example, choose stainless steel, not 
because it’s shiny and glamorous, but because it’: 
an essential working tool. Using stainless helps 
assure a flavorful, zippy, pure drink because: 
STAINLESS resists corrosion during the bottling process. 
STAINLESS leaves foods strictly alone. It eliminates the 
possibility of metal ion contamination. 


STAINLESS fights abrasion and erosion. 





STAINLESS is strong. 

They’re all good reasons why stainless is your best 
choice for any type of food processing equipment 
And, while stainless does the tough, unglamorou 
jobs more efficiently, it can also turn your plant 
into a sparkling showplace. Crucible Steel Com 
pany of America, The Oliver Building, Mellon 
Square, Piltsburgh 22, Pa, 


| CRUCIBLE} first name in special purpose steels 
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Steel Company of America 


Canadian Distributor — Railway & Power Engineering Corp., Lid. 
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NEW PACKAGES & PRODUCTS 


Designers Select Top Food Processors 


Sixteen food processors’ packages were 





among winners of the Third Package Design 
Awards Competition, selected by panels 


of designers, engineers, and consumers. 


fOP WINNER in 
; Pepperidge Farm Inc.'s cookie line 
(Jim Nash Assoc.) Se 
Birely’s Cop ets and caer (rome, Gould) 
Gretz canned beer line (John Milligan) 
Gunther Beer's carriers (Mary Anne 
Golden Age beverage line 
(Smith, Scherr, and McDermott) 
Weiland Packaging Co.’s meat line 
(Wilbur E. Johnson) 
O'Keefe beer line (Raymond Loewy Assor.)* 
Lever Bros. Good Luck margarine oe 
(Lippincott & Margulies) ke 
Whitman’s Pinwheel Candy boxes 
(Raymond Loewy Assoc.) ; 
Ehrich moot pokuger (aban Sdoey Dio) 


we For redesign 








é Ud henna 
Cd henna 


Wd henna 





BREWERS LINI Oo 
I O'Kecte I took first pt n the beer and RIB FOIL CUPS of Kraft Foods wer 
Cant | | f L { ‘ 
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real Southern cooking... 


\ 
. 
. 
Ss 
Sn 
‘ 
S 
38 


SO LIGHT YOU SERVE IT WITH 

A SPOON, NEW WASHINGTON 

SPOON BREAD MIX IS PROTECTED 

BY TWIN POUCHES OF RIEGEL’S 

POLY-COATED POUCHPAK".. 

PERMITTING HALF OF CONTENTS TO 

BE SAVED FOR LATER USE *T™M. 
Protecting the sales-winning qualities of fine 
products is only one of the many functions of Riegel 
papers. Saving money is important, too 
Riegel does it for you by creating the right combination 
of the most efficient packaging materials. 
and by ‘‘tailor-making'’ the paper to run and seal at 
high speeds on your machines. Tell us what you want 


paper to do for you. Riegel Paper Corporation, 


P.O. Box 170, Grand Central Sta., New York 17, N.Y. 


GLASSINES AND GREASEPRO 
Plain « Waxed « Pr 


Lacquer-Coated « Lamina 
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Packages & Products 


of America, Ston¢ 
American Cy 
id Co. joined for to develo] 
ton for Rockingham Market 
r ( ooperati c. Bro 
illed Sta-Ter 
d to ofter 100 nore t 
ontrol than a plain 
rardle of ol 


iner Corp., and 


) 


Hip l 


corrugated 


foil, the 
th a fold 
| pol 
of cut up 
the birds 1 
thre 


ctarde! 


addition 
in Significant 


ind li iN} 


cal to the 


Circle key numbers on Reader Service Card 


SS 
7h Three More for Baby 


x VO TOp! ) OO POC! rs have 
BIRDS EYE , dded new product to their line 

4 : Heinz ha idapted 1 favorite 

the 


menu with introduction of a 
1] 


dult nner to young diner 
traimed 
Product 
chicken broth de 
irrot 


milk 


chicken noo 
blend of chi 
hydrated onions, « 
wheat flour, whole 
table oil, and salt 

Also new on the market is Heinz 
Junior Chopped Chicken, packed in 

oz. Clear glass containers 

Gerber Baby I‘ 
new stt pple 
ifter extensive r 

held test 


puice ha i 


e ainnel 
ken 
Cge noodle Sy 
™ olids, vege 
peaue* 
Pre-Cooked Seafood Mix 
| eafood fa es make 
offers a 
puice developed 
earch 


ods now 
lined 
and 
I'he pasteurized 
Vitamin (¢ 
a Can 


Con 


hu 
i 


pd ked 


umeT 


guaranteed 


Package is 


) 
ps 


heatin content 
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New Tea Concentrate 


First product marketed by newly 
formed American Brands is 2 Sec’n 
fea, an instant liquid pure tea con- 
centrate. ‘The product has been suc 

fills t-marketed for four year 
under \ label 

I he Cd 
in | pt 

1! 


iZC Will 


concentrate 
pt bottl 
32 cup 


is packaged 
Ihe | pt 
of tea 


ind 


MW ike 


Folded Fish Dinner 

\ complete fish dinner proc sed 
by Red L, koods Corp. 1 
! l’old \ Ira pa kage 
the food tor op rator 
thie 


packed in 
which save 
ibout half 
pace for conventional tray 
Ihe compartmented tray holding 


the dinner is folded in half befor 
carton 

inner consists of two french 

haddock fillets, whipped pota 


with butter 


fried 


| 
tor ind pea 


Enters Institutional Field 


‘our multi-use soup base 
marked the 
into the institutional 
Marketed nationally 
Good Seasons label, th 


ire. chicken flavor with 


Wid SCd 
mings have entrance of 
General Food 
duct field 


the 


pre 


1957 





























WIN IN THE BATTLE OF BRANDS 


There are more than 150,000 brand names registered in 


the United States—competing for the customer's attention. 


In this “battle of brands” brightly printed Gaylord Boxes 
are a pital link in the chain of visual impressions that pays 


off in sales. 


This is true because Gaylord excels in printing. Gaylord 

has the specialized experience and equipment to make 
F F {uip 

quality boxes do their selling best—with your brand name 


accurately expressed in eye-catching colors. 


Put Gaylord Boxes on your selling team. Call your nearby 


Gaylord office. 


CORRUGATED AND SOLID FIBRE BOXES+ FOLDING CARTONS+KRAFT PAPER AND SPECIALTIES* KRAFT BAGS AND SACKS 


GAYLORD CONTAINER CORPORATION * ST. LOUIS 
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FLAVOR PLAYS A LARGE PART in the full enjoyment of a picnic luncheon. That’s because typical 


picnic fare consists largely of food and beverage products which derive much of their appetizing appeal 


from the skillful use of selected flavors. In fact, the superiority of any of these products — *cold cuts, 


sandwich spreads, frankfurters, pickles, relishes, jams, flavored drinks, cakes and cookies — usually 


lies in the use of special flavoring blends carefully chosen or custom-made for a desired effect in a 


particular product. If you have flavoring problems and need the seasoned assistance of specialists 


remember FRITZSCHE 


as good as its FLAVOR! 


. a first name in flavors since 1871. Remember also: Your product is ONLY 











for Flavor Data Sheets on any 








“&— For more dato, circle this page 


TS 
F e I T 1 8 [ * & saps Pt 
‘a f pe eal 
‘Ba a va 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 


BRANCH OFFICES and *STOCKS 
Obto 


Atlanta, Georgia, Boston, Massachusetts, * Chicago, Ulinois, Cincinnati 


*Les Angeles, California San Francisco, Califorma, Sit. Louis, Missouri, 


Montreal 


Philadel phia, Pennsylvania 


aud *Toronto, Canada amd * Mexico, D. F. FACTORY: Clifton, N. | 
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Packages & Products 





chicken with 
f flavor, and onion 
All but the onion flavor ar packed 
in 1 Jb. glass jar Th 
packed in an 8 oz. jar 


chicke Nn 


hicken fat 


meat, be 
onion 15 
Only the addition of boiling water 


needed to 


ravies 


| 
TAK Oup 1c Or 


Foil ‘‘Double Boiler’ 


New par kage for Gunsberg Bros. 
Packing Co.’s corned beef is an un 
usual foil “double 

[he pach ive 1 three 
parts: an outer pan which holds 4 oz 
4% water, a perfor ited insert which 
hold the meat, and a lid 
umer adds water and heat 
in the 


preparation time 


The 6 O7 pack ive hold 
Wy Pach iC +! 


Sutherland Pap 


boiles 
made in 


Ihe con 
the meat 
ving > hr. in 


pat k ify( 


four ser 


developed by 


Circle 27A on Reader Service Card 


PORTION, PACK 
QUICK 
QUAKER 

OATS 


wan acne 
The Quewer Ools @upany 


QUICK QUAKER OATS is no 


iD ian 1 rt 
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Ask 
Standard 


howto 
cut costs with 
conveyors 


Order picking is expedited and simplified by this Standard 
system of roller and belt conveyors in large warehouse, 


Roller and belt conveyors 
ease warehouse traffic jams 


‘ast flow of goods and simplified 

labor add up to more profitable 
warehouse operations. 

Standard offers a wide variety of 
gravity and powered, permanent and 
portable conveyors — that can help 
you establish smooth, more profitable 
warehousing. 

Spend a few moments with a Stand- 
ard engineer. He'll show you how in- 


expensive Standard conveyors give you 
maximum flexibility at minimum cost. 
He'll show you, too, how Standard con- 
veyors provide the many advantages of 
a custom-designed system at low cost, 
For the name of your nearby Stand- 
ard engineer write STANDARD 
CONVEYOR COMPANY, General 
Offices: North St. Paul 9, Minn. Sales 
and Service in Principal Cities, 


(LEFT) Belt-booster in a gravity roller conveyor ‘order picking” 
line. (RIGHT) Lift or lower floor-to-floor with an INCLINEBELT, 
Available in a wide range of heights and belt widths, 


Write for Bulletin 309 
Address Dept. D3 or 
contact the Standard 
engineer listed in your 


classified phone book 


GRAVITY & POWER 
CONVEYORS 


For more data, circle this page n ymber on card at back > 
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PERFORMANCE IN FOOD PROCESSING 
—GUARANTEED BY PROCTOR 


Dispenses Boxed Wieners 
From —55 F. to 240 F. For Liquids, for Solids. 


A frankfurter on roll omplete 
Every Proctor product for the Food and Process Industries carries the famous > fs ; ‘ut Fae 
Proctor performance guarantee, based on wide experience and a careful with mustard “y in indi ; T aa 
analysis of product requirements Proctor's new Continuous Plate Freezer too 8 : pen ag nitec 
is guoranteed for the same high production rates ond top product quality —it ee = | 


{ OTL SCI ) OF tl Ol i hot 
product uniformity found in all Proctor products 7 
log } Ke r éU SCC. 


too features the same reliability, the same operating economies, the same 


hi hine hold rankfut 





Phe individual irton ire om 
printed with the brand name of the 
Or Mu tard ] pac k ied 

nvelope that hold Ole 
This Proctor Continuous 
Plate Freezer operates 
down to —55°F.! This 


means quicker freezing, 


Circle 2BA on Reader Service Card 


more production of regu- 
larly shaped packages. 


—————-— 
WOT Ain 


DISTRIBUTION 


tt OF PRODUCT 


Beans in Foil Tray 


ATOMITATION 


DRYING CHAMBER pa k ipt ot pre ooked 
ins 1s now marketed in a foil cook 
’ tray with a crimped-on cardboard 
Proctor Spray Dryers are designed and 14, \ | By pl icing the beans in the tray 
built to suit the requirements of your I. 4 ee "ts i heating for 0 min the con 
product—from pilot plant scale to By y/, 1 can prepare 6 generous sen 
aa / hi] ed lal - 

large production units. wan vias hr of home ooked bean 

Processor is C. Hl. Runciman Co 
Lowell, Mich 


New Product Shorts 


Switch to Cans 

| mpl hy t d | 

ot hin oup 

Swirl Design h leveloped for 
( t Clul 12 oz. soft drink 











Sixth Salad Dressing fla 
(, a Seas i} | 
Proctor Drying Ranges | | 
are built to achieve uni- Frozen Macaroni and Cheese 
form drying—the key the Creamette ( 

to product quality. rwrapped ch rd 


t nroduct if 


Half-Size Mix called | 
Betty Crocker produ 


id pan 


hicken-Part Linc 


(La 


PROCTOR & SCHWARTZ, INC. LD | aes Alsi 
PHILADELPHIA 20, PA. - H. P. Hood Dai 
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aN 
nswer il ‘| 
Cake rsvTe CARE MA 


LJ 
‘a 


+ 


e 
* id 


polyethylene packaging for General Mills 


sures slrendth 


plus moisture-prooling 


Before General Mills startled the industry with the introduction of 
its new Betty Crocker Answer Cake Mix, the 6 serving cake pacl wed 


with its own baking pan they were faced with new pack wing probli m 


Chree separate units —the cake mix, frosting mix and the baking pan 
had to go inside one paper carton And of course the two mixes had to 
be individually packaged and tightly sealed in strong, moisture-resistant 
materials 

rhe use of polye thylene-foil liner for these printed paper mix pouch 
assures a tight heat-seal. It means good moisture proofing extra strength 
It assures the same quality produc ton the grocet helf and in the con 
sumer’ home that is compounded under controlled plant production 

Investigate the advantages of marketing food product pach ved in 
materials made with poly thylene. See you pa kaging upplier ish 
him to use BAKELITE Brand Polyethylene. Or write De pt. WH-« 


It pays to package 


in material made with BAKELITE 


BRAND 


Polyethylene Plastic 


BAKELITE COMPANY, A Division of Union Carbide and Carbon Co 


Phe term Bakewrre and the Trefoil Symbol are r 








Are you sure y 


Only one simple service 


i — excl 
adjustment — puts control Reset action stops —excly 


sive! 
system in exact calibration 








Convenient built-in four- Positive zero derivative 
position transfer station setting — another exclusive 
exterr al station also Bristol teature Saves hours 
able of initial adjustment time 


for difficult processes 


MADE IN MODELS FOR THESE CONTROL MODES: zero derivative setting. 
5. Reset plus derivative—proportional band, reset rate and 


1. Fixed narrow band (on-off) 
derivative time as shown above. 


2. Proportional—to 100% and to 30% WILL HANDLE THESE CONTROL PROBLEMS: 
3. Reset with wide band—rates 0.1 to 10 or 1 to 300 re 1. Cascaded control 4. Time-program control 
peats per minute. Proportional band to 400%. 2 Selective control i. Deneinsiie Ganeiieiiaen. 


4. Derivative (rate)—Derivative time 0.2 to 20 min., plus 3. Ratio control 


&— For more ircle this page number on card at back FOOD ENGINEERING, MARCH, 1957 








| 


; 
} 











AUTOMATIC CONTROLLING, 
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advantages of the new Bristol Series 500 
Free-Vane’ Pneumatic Controller 


FINEST MEASURING ELEMENTS 


Bristol Series 500 Pneumatic Controllers are 


equipped with precision Bristol measuring ele- 
ments —the widest selection of high-quality meas- 
uring elements available with any line of control 
instruments. You'll find models for control of : 
temperature, pressure, vacuum, draft, absolute 
pressure, liquid level, flow, humidity, density, pH, 
and a large number of other variables measur- 
able with electronic potentiometers and bridges. 
The sustained, predictable performance of 
Bristol measuring elements is one reason why 
you'll find more Bristol recording pressure gauges 
in use than all other makes combined. The new, 
completely linear Bristol Dual-Filled Vapor Pres- 
sure Measuring Element used in Series 500 Ther 
mometer Controllers is the first really big advance 
in this field of measurement in 25 years. The 
Bristol Absolute Pressure Element, available in 
ranges as low as 0-6 mm of mercury absolute, also 
leads in its particular field. These are just a few of 
many examples of Bristol leadership in the devel 
opment and improvement of measuring elements 


ADVANCED CONTROL SYSTEM FEATURES 

Many features found on no other pneumatic 
controller assure better control with the Bristol] 
Series 500: Reset action stops on reset models pre- 
vent loss of control due to prolonged deviation 
from set point; true zero derivative setting (on 
derivative models) can save hours of initial ad- 
justment time; easy shift to wider proportional 
band (% to 200% or 1 to 400% on wide band 
models ) without recalibration. 


BEST MAINTENANCE RECORD 
One simple adjustment puts a Series 500 con- 
troller in exact calibration. 
Basic simplicity, accurate design, closely held 
manufacturing tolerances make this single adjust- 





RECORDING AND TELEMETERING 


For more data, circle this page number on card at back > 





are getting the best in 


pneumatic controllers? 
Before you buy another controller check these ee 
















Bristol Series 500 Controllers on th 
essing plant Absolute pressure, steam flow ind liquuid 


e job in new modern prov 





levels are variables controlled her 


ment all that’s necessary — even after ¢ omple te dis- 
assembly and reassembly with replacement parts 

This practically “built-in” calibration is typical 
of the foresight and engineering planning that 
make the Series 500 the easiest pneumatic control 
system on the market to service. Cut-and-try meth 
ods are eliminated. No spec ial maintenance skills 
are required, All parts are completely interchange 
able. The result: a truly superlative maintenance 
record in thousands of industrial plants 


NATION-WIDE SERVICE 

Series 500 Controllers are backed up by the 
kind of service a quality product requires. The 
facilities of the main factory, four strategically 
located branch factories, and factory-trained serv 
ice engineers operating out of 44 principal cities 
across the United States and Canada are on call 
whenever and wherever needed to help you get 
the most out of your Bristol Pneumatic Controllers 


GET COMPLETE INFORMATION 
. on the Bristol Series 500 Pneumatic Controller 
before you buy another instrument! Fully de 
scribed in Bulletin A130, Write: The Bristol Com 


pany, 115 Bristol Road, Waterbury 20, Conn 
*7.M. Reg U.S. Pat. Of 


BRISTOL TRAIL-BLAZERS IN PROCESS AUTOMATION 


INSTRUMENTS 











PUTRACT psuene 


Put your product on this shelf 
We'll test it at our expense 


IF LIQUID SEPARATION, LUMPY TEXTURE, UNEVEN DISPERSION OF 
INGREDIENTS are problems you face with your products 


pass them on to 
us. We've successfully tested—free of charge—all the products you see here, and 
then some 


HERE’S ALL YOU DO: Just send a sample of your product. We’ll run 
it through a production model “Superhomo”’ homogenizer in our lab 
at various temperatures and pressures. When we find the ‘“‘combination”’ 
that gives you a permanently blended, smooth, well-dispersed, lump-free 
product ready for market, we'll return your labeled homogenized sample 
with a complete written report of the tests 


Have a free “SUPERHOMO?” test on us 


{> i 
Send us a 5-gallon sample 


at saaes: inland: tak tee CHERRY-BURRELL 


movenization. te tiny Oy © OSM hSt) 0 & 
if you prefer to conduct 
427 W. Randolph St., Chicago 6, Ill. 


your own test, we Ilwladly 


rent you a ‘Superhomo Dairy + Food + Farm + Beverage + Brewing + Chemical « Equipment and Supplies 


it nominal cost SALES AND SERVICE IN 58 CITIES—-U.S. AND CANADA 








Ole Sage Episode | 





“Here,”’ said Ole, as he placed 
a large chart on the wall, “is 
a picture of the upward shift 
of age groups since 1900. 
And note particularly how the 
65-&-Over group has jumped 
some 500%!" 


OLDER GROUP? 


GQ 


Gain PASTE? 


What About Hiring Workers Who Are Over 45? 


IVAN C. MILLER 


“Food Engineering” 


“SURE BURNS ME UPI!” com 
plained Personnel Manager Milt Sor 
enson. “Today I had to turn down 
one of the most likely applicants I 
ever interviewed.” 

At this statement, Batt Bulwark 
works manager at Mull & Mull, 
slapped down his soup spoon. “You 
should never have let a likely one get 
away,” he blared across the table, 
“considering that all we're usually 
handed by you personnel people is 
the leavings—barrel scrapings.” 

Milt refused to be ruffled. “Well, 
before I explain why I didn’t hire 
him,” he said, “let me tell a few 
things about him so you Guff & 
Gripers can judge: Claimed he was 
physically fit, and certainly looked it 
Diversified experience—just what we 
need. Also, I could see for myself 
that he was alert and personable. | 
liked him right off. And finally 
though he’d been a foreman at hi 


] n¢e 
7] 


last place, he was wil 
as a worker—at almost any 
“Sounds phony,” cracked Batt 
“Anyone of that caliber would have 
a good one, too—and not be 
unemployed and begging for just any- 
thing. Why don’t you tell us the 
rest, Milt—that he was fired for get- 


a job 
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ind ocking the bo 


contrary,” 


ting drunk 
“On the came the re 
ply, “I just wish I could be certain 
that if I left my company I'd get as 
strong recommendations 
him a clean bill, stating he’d quit 
his job and moved here with the idea 
of improving his wife’s health.” 
Milt continued: “ W 
great need for an 
tendent. Of 
is to advance only from y 
ever, I sure wi 
this 


| he Y gave 


have a 
superin 
COUTSE Olnpany polic y 
How 
h I could have put 
man on that l’d bet mi 
bottom dollar he would handle it 
better than the fellow I'll have to 
issign 

Okay, he’ 
Batt. “But let's 
Milt. Why 

“Nothing 


ithin 


job 


napped 
end the mystery, 
didn't hire him?” 
more than the fact that 
he’s too old iid Milt, slowly shak- 
ing his head. ‘Then he went on 
“Mike Morgan is his name. Says he’s 
+6, wherea 

n’t hire 


tops,” 


you 


rue i\ ve 


past 5. 


Mand 


myotne 1 dat 


“Too bad Mike 
by about two yea! 
thized. 

“Don’t you 
expediency?” 
ning’s 
Worth. 


“Unfortunately, 


100d li i! 


yilipa 


vasnta 
satt 


have any leeway for 
queried Zenith Can 
director, Sila 


personnel 


no’, was the an 


“When our management make 
a rule—any rule—it’s hen 
Milt hurriedly “I’m not im 
plying a Although 
outfit’s somewhat inflexible, it’s nes 
ertheless just, at least by 
ment’s own standard.” 
Batt spoke up again: ‘Good liar 
to the contrary, I back your 
ment’s views. I want my men 
ind husky. When it oul 
get out produc tion, you can’t de pe na 
old and the weak. After all 
business is busine Jankruptey’ 
hot on the heel of ‘no profit 
say, let the old on 


wel 
enforced,” 
idded 
criticism our 


Manage 


Maha pe 
your 


iob to 
Oli the 


alway 
So I 
sion.” 
“Even if onl 
asked Si 
Before 
jected 


‘on pen 
Social Security?” 
Milt in 

45’ 


Compal 


Batt could an 


“The ‘no | 


hire beyond 
made by ou 
tarted its pen 
Che age-limit rule is a result 

“Say,” said Si, “ 


ho wa complaining ibout 


rule 
when it 


was 
ion plan 
vasn tit you, Batt 
getting 
leavings and barrel You 
cem to forget that the food indu 

try, with its narrov profit 
often finds it hard compete for 
the best in the labor market 
lari 


] y 
I ipin 


t margin 


parti 


I 


in the big par 


Ole now made his 


he 


first contribu 


tion whole subye t of employe 





“The shift in the personnel supply means we 


can’t afford to waste our older manpower” 


Th ictims aré hold 
people often using the ngure 
no fault of the y ft of toda is no doubt low 
prim 15 to 50 OW unrolling 
insisted Batt placing it on the 
between 20 and 40, and | I National 
than baseball, the box er I picture f the 

Aur Force es ’em trcl 
Milt differ 


] 4 
rd POU O' 


census figure It 
j | \ it l A rd | Fe 
Jatt. You can’t | 

port 


l proup 
1 

AY nd particularly 

md military Avis orTol 


ipable 
vork throug! 
night in thei 


idea of 


prime 


| ] 
Industrial 


ip has 
his chart ha 

Deel led in ratio how the 
(| empha ized. Se e jum noth il light 
| 0 make things different O £0 ¢ 0 of those 
i order that " reduction in hours of roduchy rs group (18-64) 
Wn cmiploye eck th { I 





1) partment of 


Dor 


pel 


ind 
that lal 
nd equipment 


ium be ot 


et out the produ tion.’ 


it Also, such 


rs old. By 19 thi 

fact wing ma a POU] Ose TU At the 

cut down nT tag th 

required ! rou iVallabl 1 rk ha 

is Batt fallen due ) many | ponement 

machine make CIs OF} increased 

ill jobs easier, | tiring ( 

that the truth!” Si Worth 

Right now, control by 

ind pushbutton 

rumbled Batt ne the emphasi 
thi py 


p din ead 


crip ( 
I 


in 
year 
nd military 
in 

is put 

ot thie 

muscles.”’ ipparentl 
pot there, Si,” reater and 
chanization in the on. the 
thead faster And 
us realize. In fact 


on the use 

more than the back 

wncd You got a big 

ourt d Milt Mi 

bargaimable xd industry is moving 
1 iddin hab) most 


mic the 


pl itl 


rroup betv 
Ve in’t ifford 
it this manpower that 
omung problem to keep in 

OVCI f nt idvances.’ 

ian 40 ) ii ul I Hol 

ncultural ke : 


CX 


“You've 


got me 
umnpl ot 


I plant mod 
mn ind it hani 
nued Milt is that b 
mul 


nt im Philad Iphia 
And I'll bet O] 


ubiect of 
le « 
in that it v hardly mor » WOH I | ind then 
I iv \ I rato hip I uu Hal ate 
to pay out p i yname just one product 
billion im oth kitchen-opt 
they'll ( ; 


ion on 
| y wit Daking 
ian 2OLOOI remembel 
num be I 


ration 


Ther 
Batt | 


you £oO again, 


I'm sure, I 
SOLU | 


uckied © 
Batt 


that 
dimut there much 
n now fl bull strength 
| ’ 


nn Batt 
And Ok 


ontinued 
famuihiar 
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On the go...always going...seldom gone 


better performance into this new Clarklift 
those hours were spent getting down time out of it 


The results are qualities you can’t see readily 


gedness of construction that defies the punishment of 


the most severe service. And so the Clarklift goe 


3 more, there’s unmatched performance built 


into this truck. Safety, too. And when we sa\ 





maintenance, we mean routine. And these are thing 
you can see— either on the truck itself or in perform 
ance records, Or in savings that will set entirely n 

records for the lift truck industry. Try this new 


Clarklift. You'll see what 


otis Le | ¢ 
Industrial ‘Truck Di ion , 


Cire Eauinment Comonny EPL TNT 


Battle Creek, Mi 





"is 
Serving the isa 


stimulating challenge to QUALITY 





equipme! 


lo the required job, 


the prod 


indard tha 


Vilter trademark 


yCar-oul Opel ition 


Irivgeration 


ements and our 


our need 


* A large proportion of America’s largest industrial corporations 
are Vilter customers as determined from the FORTUNE Dire tory 
rgest U.S dustrial Corporations, July, 1956. 


of the 


QUALITY CRAFTSMANSHIP 


that lasts... 


ENGINEERING DESIGN 


that guarantees performance 
REFRIGERATION and AIR CONDITIONING 
THE VILTER MANUFACTURING COMPANY, Milwaukee 7, Wisconsin 


Air Units © Ammonia & Freon Compressors @ Booster Compressors @ Baudelot Coolers @ Water & Brine Coolers o Blast 
Freezers @ Evaporative & Shell & Tube Condensers © Pipe Coils » Valves & Fittings » Pakice & Polarfiake ice Machines 





s 
{'- (= AS 





THE 


all-new 


CLARKLIFT 
40 





Why will a CLARKLIFT hold up longer? 


construction with built-in sump and gas tank 


ure that a new model truck will (1) per frame 


2) stay on the job with less time out? providing greater rigidity 


with greater tensile strength; big rear wheels to reduce 


Can you be 
a vanadium steel steer axle 


form better and 
You can with the new Clarklift: Clark has built over 


250,000 lift truck far more than any other shocks from uneven floor And many more. Ask 
| 


them better your Clark dealer for a 


builder. This experience helps us make y 
Then Clark tests the new truck for thousands of demonstration ®, 
; é Service Industrial Truck Division , 


hour equal to many years of actual 


We've area proved the new safety rollr-upright Crk Equipment Cangany OPER 


reduces friction and wear, has longer life; unitized Battle Creek 14, Michigan 








Increase the mealtime appeal 


of soft drinks with... 


@ The words “VITAMIN FORTIFIED” are a health 
plus on your label. That health plus can make your 
solt drinks more welcome at mealtime. And what 
bottler would not like his product to become a meal 
time habit? 

Whether or not you aim at mealtime consumption, 
when you add vitamins to relreshment you give yout 
beverages a big competitive advantage with today's 
health-conscious consumers for just a fraction of] a 
cent per bottle! 

Pheer, a leading produce) of 

ou Vitamin C (ascorbic acid) in the most con 


y-o-handle forms 


Pioneer and Leading Manufacturer 


<&— For more data, circle this page number on card at back 


ttamins for 20 years, 


If you add Pfizer Ascorbic Acid to your soft drinks to 
achieve fortification, you can gain another big advan- 
tage. You counteract the color-and-flavor fading that 
results from oxidation during shelf time. 

Why not let a Pfizer representative tell you the full 
details on how Pfizer Vitamins can significantly increase 


your produc t's sales potential. 


CHAS. PFIZER & CO., INC. 
Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, N. Y. 


Branch Offices: Chicago, Ill.; San Francisco, Calif.; Vernon, Calif.; 
Atlanta, Ga.; Dallas, Tex 


of Vitamins Pfizer 
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\ AND FILE / 


PRACTICAL IDEAS 











85 | 46/4 Aeed Ay, WY rt 


Fuel’cost of 1,000 pounds of s 
. —_— _ = —+— 2 4 


fam in cents 


T Y T 


@ 
oO 








~“N 
on 








fe?) 
on 


Percent boiler efficiency 
~s 
re) 





| 
| | 


: emul | +——++ 
Coal per ton $16 

4¢ . 6¢ 7¢ Oil per gal. 
Based on 14,000 Btu_per pound of coal, |50,000 Btu. per gal. oi! , 105 psi 
steam, 2%moisture, and 205F. feed water. 









































Chart Quickly Compares Costs of Coal and Oil for Steam 


Here’s a chart for fast figuring of lor an example with coal at $10 — fuel cost and multiply the resulting 
comparative costs of coal and oil per ton, where boiler efficiency i cost of steam by two Annstrong 
relative to « xpense for produc tion of 60%, the reading is 60¢ Trap publication of Armstrong 
team—and accordingly for gaging When your fuel costs are higher Machine Work Three River 
ivings possible with installation of — than those shown, use one-half the Mich 
toker equipment, new combustion 
controls, and the like 

[he bottom scale shows costs of 
il and coal, while the lefthand scale 
indicates percent boiler efficiency. 
l’rom where cost and efficiency lines 
intersect, a slanting line can be fol 


within the limits of a slight differ 
ential 
Head aa his is ace omplished by rr gulating 
ia ererence ae | the drive of the screw feed (] in 


lowed to the top to get fuel cost pel | t w | be 
Q “” *) | 
1.000 Ib. of steam Rototing \\ ‘ hw | © iy ketch by a Microswitch 
2 
An example is indicated by a col blades Switch vhich is actuated by the swing of a 


ored line: Assumed here is a plant aide pivoted two-prong lever (3) to stop 
using oil selling for 5.6c. per gal. and the drive motor. ‘This latter actuat 
having a boiler efhiciency of 60% < pong ood ing de 
l'rom this intersection on the chart, / prong | +) pressing against the pring 
the diagonal line is followed, to give Keeps Filling Head Constant return of the vitch. ‘This switch is 
the reading 62c. per 1,000 Ib. of moved by pressure of the powder: 
team. Improving boiler efficiency I'o maintain a constant rate of a rising in the feed chamber on the 
to 75% will (see chart) cut steam powdery material feed from our fill other lever prong (5 Robert I 
ost to 50 1 saving of 12c. per ing machine, we found it advisable to Bardsley, Engineer, General Foods 
1.000 |b. of steam maintain a head that is constant ( orp., Hoboken, N | 


Ice 18 operated through one 
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Practical Ideas 


To Reservice Motor Shafts 


tiill 


haft it 


uiison 


{ 
ClHicl 
niadintaway 


ufin 


romat 


When 


nphied 
i 


mwhial 
tii proc 


the la 


Hil 


Ipp ili 

mo! if content ire. half 
ky. I’, Bouschor, Plant Mana 
Bell Potato ¢ hip ¢ Portland 


CAN YOU USE $50? 


Then here’s an opportunity to get it. 

Send one of your ideas to FOOD ENGINEERING, 

Each month $50 is presented to someone like you 
for the best item in this department. And the chance 
that it will be you is now running about one in ten. 

Also $5 to $15 (sometimes even more) is paid for 
each contributed item used. So a few minutes time 
may net you as high as $65. 

Just send us the facts about your idea and its appli- 
cation, And include a free-hand sketch or snapshot to 
illustrate it. 


alwa ) iB) al 
Alignment of 
set 


lide. 


] } 
Nok Vill 
} 

height 


ely 


CTO 


thi 
t center 
hol 


ting the 
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We'll do the finished writing and drawing for you. 

Send it today, before you forget. Address it to 
Practical Ideas Editor, FOOD ENGINEERING, 330 
W. 42nd St., New York 36, N. Y.—The Editors. 


PRACTICAL IDEA WINNERS will be chosen by 
READEX, a foremost outside survey agency that 
regularly polls many scores of FE readers through- 
out the country. Watch for announcement of the 
first 1957 winner in our coming issue. 
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B.EGoodrich report: 


Floors used to be littere 
with broken glass 


B. E Goodrich improvements in rubber brought extra savings 


down 


Bortle 
from 


Problem: 


that 


cases riding 


conveyor second floor to 
first would slip, slide, crash into each 
other. Rubber belts with special rough 
surfaces were used, But even these were 
oon rubbed smooth by the wooden 
es. Then the belt lost its gripping 
more collisions, more break 


powe!l 


ape, more mess to clean up 

What was done:WhenaB.F.Goodrich 
listributor heard about the problem 
he suggested Ribflex—an improved 
package-handling belt, de veloped by 
B.F.Goodrich. It’s made with parallel 
into thou 


blocks 


cross curt 


rif of rubber 
le griy that 
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can bend just enough to grip what 


being carried by the belt, and so hold 


it firmly, even on steep inclines 


Savings; Now 
| 


Ribflex belt, it stops a moment and 


when a case hit tiie 


then rides on down moothly, safely 


with no smash-ups, no broken bortles 


Extra benefits: Because of the fle 
B.F.Goodrich belt 
Rory } ing action 
belts 
worn and ineffective. After 
the B. F.Goodrich belt 
hown here has outlasted other belts 


to 1, and looks good for years n 


{ 


ing mb design, this 


Maintains its effective 


long after rough-surface become 


years afi 1 


? million cases 


ore 
lo! 


Where to buy: Your B.F.Goodri 


istributor has exact 


the belt that solved the problem in a 


otcing plane. And, a i factory train 
it all ¢ 
icts B.F.Goodrich mak 

B.F}.Goo 
Dept M-878,. Akron, 18 


if question it 
i 


B.E Goodrich 





INDUSTRIAL PRODUCTS 


card at bock => 


ch 


specihcations on 


il 
{ 


he 


( 


lrich In li trial 


0 


41 





8 


c 


20 


Left 


View 


centrifugal pumps and fittings used in a 
typical mixing tank layout at one of the 
modern Kraft Foods plants 


TRI-CLOVER 


showing Tri-Clover 


PUMPS AND 





Above: Kraft uses this gleaming stainless 
steel one of their jelly 
operations. Included are Tri-Clover sani 
tary fittings, valves and tubing 


sanitary 
equipment in 


FITTINGS 


help maintain high sanitary standards for KRAFT FOODS 


Kraft Foods Company has earned an enviable 

reputation for constantly high product 
purity and extremely high standards of sanitation 
in their many food processing operations. 


To help maintain these high sanitary standards 
and product contamination, 
Kraft plants utilize many of Tri-Clover Division’s 
sparkling clean stainless steel sanitary fittings, 
For Kraft has found 


to guard against 


valves, pumps and tubing 





EXPORT DEPT 


Michigan Ave., Chicago 3, U.S.A. Cable 


— For m 


e data, circle this page number on card at back 


that Tri-Clover products embody highest quality 
materials and workmanship and have long met 
the most strict sanitary code requirements. 


Why not let Tri-Clover fittings and pumps help 
to achieve new standards of efficiency and sani- 
tation in your processing operations? Let 
engineering staff help in solving your specific 
corrosion-resistant liquid conveying line problems. 
Write for further information. 


our 


LADISH CO. 


7 
</ 


Ss? ¢ ° 
/A4-( louer Diustsion“ 


Kenosha Wisconsin 


TRICLO, CHICAGO 
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Practical Ideas 





valve B and open valve A. This 
method has saved us time and made 
the job an easy one.—C, C. Davis, 
Plant Superintendent, Dixie Ice 
Cream Co., Inc., Lexington, Ky. 





To cooler— 


Auto horn 
mechanism 











“Cocked” Cap Detector 


Ever since converting our preserve 
and jelly line to screw-off caps we've 
had the problem of “cocked’’ caps. 

Our standard “press-on” method 
had been almost perfect in this re 
pect, but the new capping pro 
cedure was resulting in a high pet 
centage of imperfectly sealed con 
tainers. 

Adding a second inspector at the 
labeler helped. But visual inspection 
was not enough to catch all the de 
fective jars. Ones that passed in 
pection were susceptible to spoilage 
on the grocery shelves. We then 
realized that an automatic detection 
ystem was needed 

Using inexpensive parts, we de 
vised an alarm system and bracketed 
it to the discharge end of the capping 
machine (See ske tch). We installed 
in old automobile horn between two 
brass disks. ‘Then we fixed the disk 
to the bracket so that they wer 
uspended above the discharge and 
were level with the conveyor. ‘The 
lower disk is set so that it is barely 
above a perfectly capped jar. By 
idjusting the bracket we can detect 
imperfect Caps on any size Jal 

Current for the horn is supplied 
fiom a transformer mounted on a 
nearby post with in-seri hookup 

Clearance between the two disk 
is the most important factor to be 
controlled. The difference between 
i perfect and a cocked cap is often 
quit small, thereby necessitating a 

tolerance The ordinary 
ir horn must be calibrated to thi 
tolerance before installing it between 
the disk 

When a jar with a cocked cap 
passes under the disks, the lower one 
makes contact by the same prin iple 


is pressing on a car horn. ‘The filling 
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PENNSYLVANIA 
PLANT LOCATION 
DATA SERVICE 


Special reports and tabulations, tailored to stated 
location requirements, will be prepared upon 


request by our engineering and CCONOMICS staf} 


from central data, files and direct sources, covering : 


LABOR— Availability, skills, rates, surplus areas 

MARKETS~—Consumer, industrial product, state, regional. 

TRANSPORTATION Water, rail, truck, air transit time, 
costs. 

FINANCING—Community-state industrial building pro- 
gram, lease-purchase, commercial credit 

BUILDINGS— Availability, sizes, location, descriptions. 

SITES— Acreage, topography, utility services, photos, maps, 
industrial districts. 

MATERIALS— Metals, industrial chemicals, wood, textiles, 
farm products. 

MINERALS——Location, reserves, potentials, analyses. 

WATER Quantitative, qualitative analyses 

POWER — Capacity, network, industrial service, costs. 

FUEL —Coal, oil, natural gas service, costs 

ENGINEERING—Schools, enrollments, specialization, re- 


search laboratories, services 


TAXES -Inter-state and community comparisons, 


ment ratios, millages, corporate 


COMMUNITIES—Characteristics, size, regions, housing, 


schools, culture, recreation 


Industrial Representatives Available For 


Inspection Tours, Conferences And Consultations 


For free copy of “Plant Location Services” pamphlet, or for more 


details on 100%, financing, write or call 


PENNSYLVANIA DEPARTMENT OF COMMERCYI 
Main Capitol Building, 499 State Street 
Harrisburg, Pennsylvania 


Phone: CE dar 41-2912 
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dcpartinent attendant hea ing th 
ignal, comes over and removes th 
improperly capped container from 
the lin James Lord, Plant Engi 
neer, Lincoln Foods, Inc., Lawrence, 


\la 





Filtering by Gravity 





We found a way to improve filter- 
ing of fruit percolate in our flavor 


a partine nt 











No longer do we use pumps for 
this operation—finding gravity works 
cn better 

Our fruit syrups are treated with 
tannic acid and gelatin to precipitate 
out the proteins. Then the mixture 

pumped to a tank set about 8 ft. 
ibove the floor 

Irom here it is allowed to pa 
through a Seitz 16 in. square filter 
press (Republic Filtér Corp.) by 
gravity. This assures a uniform, non 
excessive — pressure ind prevent 
logging. 
) ‘he asbestos sheets in our filter 

»)* 4° ¢C ’ vork by the screening action of mil 
Ho / H1 / lo Vi Js HT - lions of tiny pores, and by parti les 
idhering due to electrostatic attrac 





tion. In order to do it job properly 


has been Reeping COMPANY — iis essse sll es and ven 


ver the filter. A percolate flow rat 
ot 60 gph has been satisfactory. 


eulth Harding Glass | Dr. S. S. Epstein, Chief Chemist, 


Kirsch Beverage Co., Brooklyn. 


20 years... 


te 
Yf/ 








It’s very clear to the Harding Glass Company - 
Hoerner’s ingenious engineering with sturdy 
corrugated board creates the best and most 
cconomical shipping containers for their 


handle-with-care products. 


It's easy to see through the purpose of this ad. 


We will help solve your shipping problems just 





as well. One conference with a Hoerner 


Packaging Engineer will convince you. 


Phone or write the office or plant nearest you 











HOERNER | BOXES, INC. Ups Dough-Retarder Cooling 
rae ; In many bakeries the refrigeration 


tem n be improved ft hand] 





GENERAL OFFICES —600 Morgan S!., Keokuk, lowa + PLANTS —Keokuk, Des Moines ond Ottumwa, lowe 
Send Springs, Oklahoma + Minneapolis, Minnesota «+ fort Worth, Texos + Sioun Falls, South Dokota ‘ 
Fort Smith ond Little Rock, Arkansas * Cojos y Empoqves Impermeables, $. A., Mexico City D.F., Mexico tard nnediak iff 


the cr] | ] id Ol 
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Pre-Tests ‘Guarantee’ Performance 
of P-K Twin Shell Blenders* 


There’s never a question as to 
whether a p-k Twin Shell Blender 
will do the job. For p-k’s “pre-test” 
service, described at right, removes 
all guesswork and proves that a p-k 
blender will give you the results 
you need ... whether it be a stand- 
ard model Twin Shell for gentle 
mixing action, an “Intensifier’’* 
model for difficult-to-blend mate- 
rials, or p-k’s new “Liquid-Solids”* 
blender, designed for blending 
liquids into dry materials. 
Actually this blending pre-test of 
your materials is just an extra safe- 
guard. For p-k’s remarkable Twin 
Shell blenders ... with their unique 
blending action ... probably have 
already proved their effectiveness 


Patterson 


Chemical and 


on a job like yours. 

Take a look at the V-shape of the 
shell. In every revolution there’s 
a 5-way tumbling and mixing action 
that you can’t duplicate in any 
other blender. Blending is fast, 
thorough, and results are consist- 
ently uniform. 

Add to this the fact that clinical 
cleaning is a snap in the smooth, 
baffle-free, interior ... that loading 
and discharge is simplified through 
the ample openings .. . that main 
tenance is negligible ... and that 
blending results obtained with any 
p-k lab model (from 1 pint working 
capacity up to 8 quarts) scale-up 
to production sizes. 


*Patented and Patents Pending 


Kelley 


Process Division 


P-K Twin Shell Blenders* * Heat Exchangers * Packaged Pilot Plants + P-K Lever-Lock Doors” 
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This customer 


sired result 
productior 


prior to purchasing 
model Twin hell blender 
Prove it yourself by pre-test 


& pre-test confirmed de 


a pk 


Investigate P-K’s 


Blending Concept 


are des 


W rite 
CO} y 
pre test of 


The Patterson-Kelley Co., Inc., 


Hanson St., 


if 


E 


I 


iferials 


Stroudsburg, 


ratory 


1530 


Penn 





Ultra-critical temperature problem 
solved by Chicago Stainless Equipment Corp. 


... with Foxboro Control 


Designed to operate at even higher 
temperatures and with shorter hold 
ing periods than previous pasteur 
izers, the Roswell Pasteurizer manu 
factured by Chicago Stainless 
Equipment Corporation presented an 
exacting problem of temperature con 
trol. Unusual 


and adjustability all were ess 


sensitivity, accuracy 
ential 
to successful perlormance. 
Based on past experience, this 
manufacturer selected Foxboro Con 
trol, and called in Foxboro Engineers 
to cooperate in developing the control 


system Results proved that this 


system can be adjusted for any prod 
uct requirement to maintain tempera- 
ture automatically and dependably 
within 2 of 1°F! 

This is typical of the better solu 
tions to temperature, pressure and 
flow control problems now being ob 
tained by builders of many types of 
food processing equipment through 
use of Foxboro Instrumentation. Write 
for our suggestions, outlining your 
special problems. The Foxboro Com- 
pany, 303 Neponset Ave., Foxboro, 
Mass., U.S.A. 


FACTORIES IN THE UNITED STATES, CANADA, AND ENGLAND 


FOX BOR 


REG. U,S.PAT OFF. 
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@i> Two-tube Roswell Pasteurizer and 
regenerating sections in use at Luick Ice 
Cream Company, Milwaukee, Wisconsin 
Accurate pasteurizing temperature is con 
tinuously maintained by the Foxboro Con- 
troller n panel 


TYPICAL USERS OF 
FOXBORO-CONTROLLED 
ROSWELL PASTEURIZERS 


Breyer Ice Cream Co., 
Philadelphia, Penn 5 Roswell units 


The Borden Co., 


New York 2 units 


Wyeth Laboratories, 
Mason, Mich 


Wyeth International, 
Bogota, Colombia, S.A. 


Penn Dairies, 
Lancaster, Penn 


H. E. Koontz Creamery Co., 
Baltimore, Md 


Pure Milk Assn., 


Kansasville, Wis 2 units 


Braum Ice Cream Co., 
Emporia, Kansas 


INSTRUMENTATION 
FOR THE FOOD INDUSTRY 
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peciall nce it 1s very important to 
lower the dough temperature a 
quickly as possibl 

By increasing fan and motor size 
n blower type cooling coils you can 
usually increase both coil and com 
pressor Capacity to gain the added 
ooling needed. And a temperature 
ontrol set to cut in at 4 to 6 deg 

normal retarder temperature 

vill increase motor peed when 
necessary. It will also slow the fan 
when normal temperature is reached 
maintaining normal temperature 
ind humidity in the retarder 

On phase wound motors an im 
pedance coil (A in top diagram) 1 
connected in series to operate the 
tan at normal cfm. With increasing 
temperature the control (B) cuts out 
the impedance coil, speeding up the 
motor (¢ 

On larger tw peed motol 1 1X 
lay A in above diagram) has to be 
used to change speeds. Holding coil 
(B) of relay—that is normally closed 
on low peed contacts closes high 
peed contacts when temperature 
control  (( uts in.—La Verne 
Greene, Owner, Greene's Refrigera 
tion Service, Rapid City, S. D 





/ Hond/le 
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Centrifuge Bowl Washer 


Washing our Sharples centrifuge 
bowl (used for cocoa butter 
ime-consuming chore till 

ial washer for it 
using |} 1 length of 6-11 


ch with a flange (B 
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A look into the versatile abilities of Takamine Enzymes will help in 
the f =! analysis of your products at the market-place. 

It yuu are plagued with processing or stability problems involving 
starches, pectins, proteins, glucose (browning reaction) or oxidative 
changes, Takamine Enzymes will speed operations, control viscosity, en- 
hance flavor and taste and improve storage stability. 

Takamine Enzymes serve you in two ways they promote smooth 
processing operations and give your product a selling personality. 

Send for our complete technical bulletins regarding your product or 
problem. Please address inquiries to our Technical Service Department. 


Takamine Enzymes make it taste better, look better, sell better 


DIASTASES GLUCOSE-OXIDASE 

for liquefaction and hydrolysis of to prevent browning due to glu 
starch to produce soluble dextrins cose of oxygen and to increase 
and sugars—also, to remove starch shell lite of food and beverage 
causing filtration preblems and products 

turbidity. 





PROTEINASES PECTIC ENZYMES 


far the medification and hydrolysis for the hydrolysis of pectins in 
of proteins in food manufacturing fruit and freit juices to speed 
and pharmaceutical eperations processing and to make fruit 
jvices sparkling clear for con 





sumer appeal 


FAKAMINE LABORATORY 
DIVISION OF MILES LABORATORIES, INC. 
CLIFTON © NEW JERSEY 
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You can cut pumping costs 


by doing the job with a smaller 
Ingersoll-Rand 


MOTORR PUMP 


By reducing original cost. Many plant operators say yes, 
because liquid handling operations can generally be done 


by I-R Motorpumps of lower horsepower than other pumps 


By saving on weight and space. Both, probably because 


Motorpumps are so compact and efficiently designed 


By lowering power consumption. Definitely -many Motor 
pump users get substantial savings in power over pumps 
pre viously used 

By simplifying installation. That’s certain because Motor 


pumps can be mounted in any position on floor, wall or 


equipment without the need for any special foundations! 


You'll find other big I-R advantages 
in the latest Motorpump catalog. 


Send for your copy now. 














Ingersoll -Rand 


9-365 11 Broadway, New York 4,N.Y 
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tee (D 
to the 
OPCHins | Soin 
r bush 
line run 
ugh the coupling to length of 
> terminating 
den hose nozzle (1 
The bowl i upported by a thread 
mounted on cove plate 
Cemented to the plate is a 


thr top by the 


lor clean-up bulk of the olid 

is removed with a cl ining scoop 
Fhen the bowl i put in the washer 
to remove the harder residue—in 
f hand-washing with a bowl 

1 sink.—George Williams, 

\. Johnston Co., Hillside, 


Stops Side-Drift of Belt 


Quy plant hand 
of orang pel \ istribut 

ing this amount of 1 ] Cl to 
Val lou pl CK ( equ I¢ WuNeCrou 
Dclt CONVE' 

\t many pom belts must be 
ided from adjacent bin And some 
Its are unloaded by pl WI thi 
t off the belt, to one side 
Phese operation coup d_ with 
ust plain cussedne on the part 
f our chlorime-water-sprayed units, 
caused belts to side-drift And fr 
quently this had the belts dragging 
waist thr ide memb« I 1 
veyor structure 

Phi led to man uined belt 
dy In spit of almost constant 
1 iligning by mamtcnance v 
Unfortunately, these corr 
nullified every hour 
or unloading point 

Ultimately we d 
to end this problem 

We realized that the best known 
way to “train” a belt sideways is to 
change the angle between the axi 
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Pure Food Company’s Plant Manager, Edwin C. Meyer, tells how — 


“Armorply let us use our 
back yard for freezer space” 


Firm impressed by Armorply’s low cost and flexibility 


Q. What problem led you to install 
your Armorply freezer box? 


| A. That happiest of 


all problems out 


= 


bec 


business Was INn- 
creasing so much we 
needed more storage 


spac Cc 


Q. What is Pure Food Company’s 
business? 

A. We buy dressed chickens from 
packers cook them, and can them 
Westchester Brand 


and under some private labels 


under our label 


Halt Ou line consists ol SOUDS and 
the rest is various chicken dishes 


and bouillon cubes. 


Q. What is the freezer box’s part in 
your operation? 


A. Our production line begins and 
ends with the chicken, so it’s abso- 
lutely 


quate supplies on hand. The freez- 


essential that we have ade- 


er box must keep the chickens fresh 
And here the 


Armorply box works better than any 


frozen economically 


other lve ever seen! And we're very 
about the 
chic kens spoiling 


fussy chances of any 


Q. At what temperature do you 
keep your Armorply freezer box? 

A, About 22°F. But if we get a load 
that 
packed in ice, we drop the tempera- 
ture to OUF 
chickens in about half an hour. 


of chickens have just been 


and quick-freeze the 


Q. How big is your Armorply freez- 
er box? 

A. About 24’ by 30’ by 11/5” high. In 
all. 5500 cubic feet. That's a Capit 
loads ol 


approximate ly 27 tons. 


ity of two. trailer-truck 
chi ken 
And weve put it outside the plant, 
to install and 


so it Was extra-easy 


didn't take any valuable space. 


Q. Where did you buy your Armor- 
ply freezer box? 

A. From Freezer Box Division, An 
napolis Yacht Yard, Inc Annapolis, 
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Marvland. They showed us. that 
with its modular panel construction, 
the box could easily be erected ... 
and then later altered in shape Ol 
even moved completely! We can 
add on more modules if we want to 
And the cost 


parable to ordinary plaster and-in 


expand it was com 


sulation units! 


Q. What recommendations could 
you make to others based on your 
experience with the Armorply 
freezer box? 

A. We like it very much. We got 
the storage space we needed in the 
shortest possible time. It is very effi 
cient, cools quic kly and economi 
cally 


and requires little if any 


maintenance. It was easy to design 
and install. The best testimonial I 
can offer is that if and when we get 
another freezer box—which we hope 
we ll get one just like 


IS [Te il soot 


the \rmorply we now have 


Armorply is waterproof plywood with 
a metal face permanently bonded on 
either or both sides. Metals 
steel, staink idluiminum 


le idl Armorply 


panel are light in weight, verminproot 


Lit lude 
steel monel 
coppel ind others 

to moisture remark 
to fabricate 


and lnperviou 
ibly strong and very easy 
Armorply also finds wide use for 
metal-faced doors in high traffic areas 
countertronts, countertops and pack 
aging table tops. Send the coupon for 


details and a free 


sample ol Armorply 





a ane 


Pure Food’s Armorply freezer box i 
Door (right) opens f1 loading are 
Water i 
tured by Freez ) i Annapol 


| 
poured o1 Or in Summer to 











si Weldwood Armorply 
| Weldwood | A product of 


UNITED STATES PLYWOOD CORPORATION 


Best Known Name in 


ete slab base 
ed for loading 


tures do ‘ nomically, Manufiae 


Yacht Yards, Inc., An is, Md 


METAL-CLAD 
PLYWOOD 


United States Plywood Corporation 
55 West 44th St., New York 36, N. Y. 


FREE: Please send me free ple of 


Armorpl 


Have your repress call with full detail 


NAME 


COMPANY 


ADDRESS 





To help sell the foods you package in Canco containers... 


...Canco sponsors 
BC NEWS on TV during 1957 


— broadening the famous ‘‘oval’’ campaign to consumers! 


conscious America Is seeing ( 
ind learning why it 


mica 0 al trace on 
mbolizes pack wine 


ryone to “live better, more conveniently, for less mone 


iv? Cianco ha chosen NB¢ NI WS on 1\ 
ind David Brinkley. It is TV's highest 


tatu 


, leaturing 


rated news show, 
ms with a potential audience of million TV homes! 


the full benefit of thi 


powerful and dramatic « unpa 


w containers carry the Canco oval—the trade-mark reco: 


we and more consumers as their guide to quality containe 


| i ‘ i » NE IV NEWS Sho Marcel la 
\l | } 


| 


AMERICAN CAN COMPANY 00 vor. Chice 
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of the carrier rollers and the path of 
belt travel 

We believed that we could m«¢ 
chanically “slew” a whol group of 
rolls, when required, to provide a 
greater concentration of corrective 
force to the displaced belt. A group 
of six consecutive rolls was chosen, 
and the hangers on one end of cach 
were loosened from the conveyo1 
frame. ‘he six hangers were welded 
to an angle iron resting on the con 
veyor frame so that when the angle 
was moved lengthwise, all six roll 
were slewed toward or away from the 
direction of belt travel 

l‘irst trials, by hand, showed great 
promise, SO WC proceeded with ito 
mation of the aftau 

We passed a flat bar crossway 
under the belt, and mounted rollers 
on vertical pins above the bar, al 
most in contact with the two edges 
of the belt A) in photo. The bai 
was mounted so that it was free to 
move endways when the belt con 
tacted one or the other of the ver 
tical feeder rolls. 

Beneath one end of the bar, we 
mounted a flat, vertical blade—(B) 
in photo—with provision to vary the 
angle of its surface with the line of 
thrust of the flat bar. ‘This blade 
rested between the rollers of two 
roller lever-operated 3-way air valve 
o that, when forced against either 
valve roller, air was delivered to the 


appropriate end of a small double 
acting air cylinder. 

Vhrough linkage, the air cylinder 
moves the angle iron carrying the 
ends of the six belt idlers in the 
proper direction to provide corrective 
force to the belt 

l'o prevent excessive corrective at 
tion at the belt, the two air valve 


are mounted on a plate atta hed to 
the long angle, and ride along with 
the angle and belt idler Accord 


ingly, when blade touches one valve, 
there is a small amount of corrective 
action, which also moves the valve 
out of contact with the blade, stop 
ping the action. If the belt con 
tinues to creep, further short spurts 
of corrective movement occur until 
equilibrium is reached, with the belt 
still within its permissible path 

Any tendency of the belt to cor 
rect itself too far is covered by the 
blade contacting the other air valv 
for tiny adjustments in the opposite 
direction 

Having proved uccessful, thi 
tem has been placed at required 
points on a number of our belt 
Each installation is furnished with 


ur through a 3} in. aluminum tubs 


from the maim plant form. Once 
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Merchen Scale Feeders blending salt ana trace 
minerals at Carey Salt Co., Hutchinson, Kansas 


MERCHEN SCALE FEEDERS 
offer continuous dry blending 
by weight 


The Carey Salt Company produces salt blocks for cattle that con- 
tain a percent blend by weight of nutritional minerals, W&T Merchen 
Scale Feeders were selected for the blending operation. 

If accurate blending of dry, free flowing materials is important 
to your production, Merchen Scale Feeders offer feed rates from 3 
ounces to 3000 pounds per minute, always maintaining accuracy within 
1% of the feed rate. The feeders compensate for changes in material 
density to maintain a constant feed by weight. 

Where a number of ingredients must be blended, Merchen 
Feeders can be electrically or pneumatically controlled from other plant 
equipment for automatic operation. Send for our free booklet M-33, 
“The Best Weigh is the Merchen Way.” 





WALLACE & TIERNAN INCORPORATED 


25 MAIN STREET, BELLEVILLE 9, NEW JERSEY 





os 
—_———_EEES 
—= 





CHLORINATORS and CHEMICAL FEEDERS 


for ®@ slime elimination 
© water treatment and purification 
© industrial waste and sewage treatment 





id \ 


WALLACE & TIERNAN INCORPORATED ‘ 


25 MAIN STREET BEtLvLEeEVILLe 9 NEw JERGEY 
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Practical Ideas 





in operation and adyu ted, almost no 


further attention is required. ‘Thi 


for units don't require any turning on 


or off, and use no air when belts ar 


They just automatically 
INDUSTRIAL ny time the need aris 
|, we have had no further 
belt-edge wear Some portions of 
WIRE CLOTH this invention are now patented 
John H. Nicholson, Project Engi 


neer, The l}xchange Orange Products 
Co., Ontario, Calit 





in BULK 
or 


FABRICATED PARTS es 
Burzer a | Sabkes 


: \ ial aiaaiie lias 
COMPLETE LINE \ - Normally open switch 
] 


Nine weaves ranging from =) ae Sh a Ee oe 
the finest to the coarsest, in Pivoted metol 2 


dle 0 candlers 
pod 








any metal or alloy. 7 


ACCURATELY WOVEN Safely Uses Lower Belt 
For Return Conveyor 


Individual loom operation and 


careful inspection just before ; mploy + conveyor system 
shipment assure accurate mesh | ror Our purpose is efhicient 
i rposes, 


count and uniform mesh size. and satisfactory. Llowever, it was first 


necessarv to introduce a safety factor, 
through the addition of a normally 


PROMPTLY DELIVERED 


Most bulk orders are shipped erative device 


op ned Microswitch control, and op 


immediately from stock. If Incoming eggs are carried on the 
top belt of the conveyor to the 
cleaner, after which the eggs are r 
turned to the candlers on the lowe1 
run of the same belt 
Obviously, if eggs are not removed 
before they reach the end of the 
In fabricating parts... lower belt, the pil up between belt 
filter leaves, strainers, siz- ind pulley ind many of them smash 
on the belt. In this event the whok 
line must stop while the belt i 
cleaned. Both time and eggs wer 
thus lost 
This condition is now avoided by 
LET US QUOTE on your next order extending acro the lower belt a 
for wire cloth. Call your Cam- heet metal paddle uspended acros: 
bridge Field Engineer—he's listed the conveyor and so located that pi 
under “Wire Cloth" in the Yellow ure against th paddle below the 
Pages of your ‘phone dite pivot rod will actuate the normally 
eet: ee alien’ Bien Contrity open Microswitch through the por 
FREE 80-PAGE CATA- tion of the pl ibove the pivot 
LOG and stock list. ss point Whi ircuit is closed 
loud buzzer i ninded to warn thi 


your needs are for less fre- 
quently used types, we'll 
schedule our looms to fill your 


order without delay. 


ing screens... we'll work 
from your prints or drau 
up prints for your OK, 


nearest candler to top thre NiVeyo! 
remove the eggs pressing against 


The Cambridge Wire Cloth Co. the control paddle. ‘This latter device 


so sensitive that the pressure of not 
METAL SPECIAL Department Q, more than three eggs against the pad 
CONVEYOR METAL Cambridge 3, di 
BELTS FABRICATIONS Maryland 


Wire } 
wi] et te } , ’ 
CLOTH will actuate the vitch 


Product loss has been reduced, 


OFFICES IN PRINCIPAL INDUSTRIAL CITIES lown time avoided and plant sanita 
tion improved.—Paul Harvey, Owner, 
Deshler Egg Co., Deshler, Neb. 
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ing NEW REASONS Why 
CHEVY’S BEST IF YOUR JOB IS BiG! 





G.V.W.’s increased as much as 4000 lbs. for bigger 
BB 


loads, bigger profits! Chevrolet’s mighty Triple 
Torque ‘Tandem is more than ever the industry’s 
load-hauling champ—with G.V.W. hiked from a 
high 32,000 Ibs. to a whopping 36,000 Ibs.! In 
Series 5000H and 6000H models, G.V.W.’s have 
been advanced 1500 Ibs. (to 21,000 Ibs.) and in 
Series 7000 and 8000 models G.V.W.’s are now up 
1000 Ibs. (to 22,000 Ibs.)! 

New cast-spoke wheels* are available on Chevrolet 
Series 9000 and 10000 trucks. These payload 
boosters are strong yet light, widely interchange 
able, easy to service. 

New full-air brakes.* Safe straight-line stops with 
heavy loads are assured by these rugged brakes, now 
provided on Series 9000-10000 models. 

New bigger tire sizes.* New 11-22.5 tubeless tires, 
front and rear, or 10.00-20 tubed tires, are added 
assurance that 1957 Series 9000 and 10000 Chevro 
let trucks are built from the ground up to haul 
your biggest load with ease! 

For all the news about sky-high payloads and 
profits, see your Chevy dealer. . . Chevrolet 
Division of General Motors, Detroit 2, Michigan. 


*Optional, extra cost, 














NEW CHEVY 

L.C.F. MODELS 
ARE SPECIALLY 
DESIGNED FOR 
MAXIMUM LOADS, 





EASY MANEUVER- 
ING AND SERVICING 


1. Compact length of the L.C.F. tractor 49 14 
inches, bumper to back of cab) enablk you 
to pull a long 35-foot trailer while holding 
overall truck length to lk than 45 feet 

« Lou height of L.C.F. cab means that the 
distance from the ground to the cab floor 
is shorter; entering or leaving is more 
convement 

« Short wheelbase makes Chevy L.C. bk 
neuverable trucks y 
of tight spots 

« Good weipht distributior more 
on the front axle means that 
weight can be placed on the re 

+ Kasy servicing ia an added 1,.4 
tage ill engine component 


iccessibl 





PROVED ON THE ALCAN HIGHWAY...CHAMPS OF EVERY WEIGHT CLASS! 





TASK*FORCE 57 CHEVROLET TRUCKS 
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STOP 
COOKING 


pie fillings! 


V STABILIZER 37 
V STABILIZER 37 


VV STABILIZER 37 


NOW AVAILABLE FROM YOUR BAKERY SUPPLY HOUSE 


tonal 


STARCH PRODUCTS INC. 
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if pays to take a 


Plot: Wide Look 


which do you have... 
isolated scales...or a modern 
weighing system to control your costs? 





All industry is under pressure . . . to reduce costs . . . raise 
efficiency. And managements today see weighing in a new 
perspective—not as isolated scales, but as a vital element 
in the overall cost-control system. This means the right 
scales in the right places . . . to supply basic accounting 
records of materials received, processed, shipped, transferred. 

Weight records directly affect costs, inventory control 
and customer billings. Weights must be right the first time. 
Whether discovered or not, weighing errors can lead to losses 
in profits and customer good-will. 

To assist you with your “weight control” problems, 
Toledo offers the choice of a complete line of models, plus 
the experience and services of factory-trained representatives 
conveniently near you. 


NEW TOLEDO WEIGHT FACT KIT... 
Shows you the job your scales are now 
doing! This new Toledo Weight Fact 
Kit will help you determine how well 
your scales measure up as a weighing ie 
system—show you if any scales are PS iil 
“misfits” in capacity, application or 
location help you detect weighing “ seed HEADQUARTERS FOR SCALES 
inefficiencies that drain off profits 
ne TOLEDO SCALE COMPANY 
It’s free—no obligation! So be sure to noseee 4. ute 
request your Address ‘loledo Scale 
Co., 1404 ‘Velegraph Rd., Toledo 1,O 
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SERVICE 
206 Cities 


ee 
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Meets every exacting requirement on your packaging check-list! 


More Sales Power Per Package 


@) Smoked Bacon (_) 








REMEMBER...Waxed Paper is more 
than a wrapper. It billboards your brand, merchandises 
itself, selis itself. Waxed Paper is an advertisement 
with genuine appetite appeal. 


In fact—/t's an appetizement! 
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... with 


Selection and design of flexible protective packaging solved at minimum cost! 
Packagers rate Waxed Glassine high in performance, compatability, strength, 
printing, sealing, stability, permeability... and here’s why! 


More eye appeal Sparkling clean surface provides perfect background for brilliant, con- 
trasting colors, makes the most of appetizing illustrations, lets you use entire package 
for powerful all-over sales-winning designs that prompt purchase by brand! Waxed Glassine 


comes in many weights, many colors—one just right for the job in mind! 


7 


Billboards your brand Every package is a bi//board in the store andin the home, gener- 
ating impulse sales and assuring repeat customers with its fresh, inviting look, strong 


appetite appeal, stand-out brand identification and proven selling features! 


Extra flavor protection Safely seals in all that desirable just-made goodness, keeps cus- 


comers coming back for more. And satisfied hoppers mean sati sfied retailers! 


Extra freshness protection Scl{-scaling Waxed Glassine protects against moisture in- 
vasion, maintains freshness and texture best for longer shelf and pantry life. Easier to open, 
easier to reclose, contents keep fresh and tasty for the life of the package! 
Extra grease protection Waxed Glassine wrappers resist penetrauon by 
ef 


hortenings. No more rancidity problems! Your package stays clean, inviting 


Extra strength Waxed Glassine passes every rugged test of delivery, in-store and con 


sumer handling Made stronger to stack better, it cuts down crumbling, breakage rippe | 


wrappers and returns that shrink your profits! 
I ] 


Low cost Lower basic costs p! 1s constant, depen lable sup} ly cor ibine with other Waxed 


Glassine advantages to pro luce a package that reaches out and sells! Re sule: increased 


net profits for you! 


Waxed Glassine teams up with the experience, facilities and service of the nation's 
J | 


top converters, to give you modern packaging and product protection that pays 
off in bigger packaging business—and the job doesn’t stop here! 
= Bing 


Trafhic-stopping designs, actual samples, proven sales ideas, complete cost sheets show 


, 


how Waxed Glassine pays off in better packaging, higher brand profits! See your 


Waxed Paper salesman, or write or telephone us direct, 
38 SOUTH DEARBORN STREET * CHICAGO 3, ILLINOIS * STATE 2-8115 
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ATLAS 


“INDIVIDUALLY ENGINEERED” 


FURNANE FLOORS 
my 


...the only permanent solution! 





A mere corrosion-proof floor is not the complete answer to the problem of 


providing a permanent base for food processing operations. 


Sometime ago Atlas realized that in the construction of a successful cor 
rosion-proof food plant floor, more factors must be considered than just the 
nature of the corrosive products involved—factors such as attractive 
appearance, temperature variations present, type of cleaning detergents 


used, possible physical abuse and wet conditions normally encountered 


The Atlas “Individually Engineered” concept takes all these aspects into 
consideration in offering, for the first time, a truly permanent solution to 
your flooring problems. Naturally, you also get positive protection against 
the whole range of corrosives, from the mildest food acids to the strongest 


cleaning agents 


A Furnane Floor offers lasting beauty, long service, and assured installation 
techniques, all combined in a custom-installed and ‘Individually Engineered” 


flooring to meet your specific requirements. 


Write today for the booklet, Food Floor 


MINERAL Facts, giving complete information. 
ee OOuct’s (OmPanNY Consult the Yellow Pages for your local 


iN SYLVAN representatives. 
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LETTERS — 


Finds Resistance to Use 
Of Thaw Indicator 
Dear Sir 


One of our stockholders recently 
bstracted your editorial, ‘Packers 
Must Act on Frozen Food Prob 
lem I have the cop' before m« 

ind I am interested in the 
ideas presented {relative to main 
taming correct temperatures}. 

Our St. Eloi ¢ rp. has had, for 

three years now, a product 
hich we call Thermochromotex. 
his is a clear liquid which, when 
frozen develop i straw vellow color 

If t any time, the liquid i 
thaw DOV 1 certain critical point 
th ( y changes to carmine red 

is Our INNpression that ‘Ther 
mochromotex is nontoxic and can 
be mad mimercially available in 
plastic packages of the requisite siz 
required for eventual industry utili 
zation We bel it to be 
ful as a thaw-out indicator for 
frozen food 
f its more interesting prop 
that the thaw-out tempera 
be altered from as low a 
+] to ipprox) 


VAREEL poet of vater 


put it a different way, the food 

may be allowed to warm up to a 
nven point, depending upon quality 
maintenance principles, without a 
tually indicating thaw 

We have been told over and overt 
main that a thaw indicator is ex 
tremel lesirable In just as many 
instance ‘ have been told that 
iltthough it was extremely interest 
ing and performed well, the siuation 
vould not warrant the use of thaw 
indicator 

I‘his last, of course, is 1 omplete 
contradiction to your editorial 
Ronald B. Howes, President, St 
Iloi Corp., Newtown Ohio 


COMMENT! There is no doubt 
but that a good temperature-abuse 
indicator for frozen foods would be 
1 useful tool for improving the main 
tenance of quality in distribution 
channels. This was pointed up at 
the recent National Frozen Foods 
Convention, at which new objective 
lest for abuse wcre presented 
FE Feb., p. 125) 

It is understandable, however, that 
there might be some reluctance to 
employ a thaw indicator in such a 

1y that it would be seen by th 
consumer, no matter how desirabl 
it might seem from a quality-control 
viewpoint The [Editor 
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Here’s How 





you can lower the 
cost of elevating 


} FOR LIGHT, FREE 

LINK-BELT will recommend | ROWING MATERA 
‘ dust-tight casin 

the right bucket elevator from 

a broad range of 13 types 


Y ES, not only does Link-Belt make bucket elevators for 
all types of material — there is specialization right 
down to spacing of buckets . . . the types of take-ups and 
hoods for utmost effectiveness. In addition, Link-Belt 
offers a wide range of buckets for further assurance of 
maximum efficiency in handling your materials. 
Installation, maintenance and operating costs are low 
with Link-Belt Bucket Elevators. Rigid, jig-built casings 
are self-supporting, requiring only occasional lateral tie 
ins depending on height. You have quick access to both 
head and boots for periodic inspections. Simple screw or oot shaft furnished with gravi ike-ups 
gravity take-ups maintain chain or belt tension always thi “ig Seah hiring eee cimon henag s P ae ad 
To be sure of a bucket elevator system tailored co! ( ) e of material 
rectly for your needs, include Link-Belt in the designing 
of your next plant. Get in touch with a materials han 
dling expert through your nearest Link-Belt office. 


ONE OF SEVERAL L ink f vfs be v1 HE 

Belt bucket elevator and ' ee aS 

screw conveyor combina f ’ anes SCHARGE 
tions installed at a mid F % : , CONTINUOUS DI 

west soy-bean oil mill . 

Equipment insure 
smooth flow of beans 
throughout process 





BUCKET ELEVATORS 


LINK-BELT COMPANY: I On Prud 1 PI CI 17 FOR LIGHT, FRIABLE, POPULAR FOR WIDE FOR CRUSHED MATE 
° xecutive Ces rudentia aza cago 0 c e. Na . 
Serve Industry There Are Link-Belt Plants and Sales Offices in All Prin SLUGGISH MATE RANGE RIALS WITH LUMPS 
cipal Cities. Export Office, New York 7; Canada, Scarboro (Toronto 14) RIALS. Hucket ! Fixed hea f than 
Australia, Marrickville, N.S.W.; South Africa, Springs. Representatives mounted f | f 

Throughout the World 4,168 hain st / 
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» new Hamilton can bodymaking lines, including ‘ ew 5 Hamilton Body- 


viker and Soldering Machine units, recently installed at Hersh« iocolate Corp., Hershey 


Newly designed can bodymaker 
cuts down on shutdown time 


Pa, 


Hamilton's newly designed No. 501 Bodymaker and This No. 501 Bodymaker is Hamilton’s latest de 


Soldering Machine represents the latest development velopment in the world’s most complete line of can 


in can making equipment. One of its many features machinery. Other modern Hamilton bodymakers 


is a central drive shaft, which means less linkage and related machinery are available to produce all 


lower maintenance costs, and shutdown time reduced sizes of sanitary and general line cans. Write today 


to a minimum. All crank-actuated motions are from for detailed literature on Hamilton Automatic Can 
this central drive shaft Automat tops are provided Making Machinery Hamilton Division, B L-H 


throughout as a safety feature if a jam should occur. Corporation, Hamilton, Ohio. 


Fiamilton Division. iamiion, onic gm 
B 


BALDWIN: LIMA: HAMILTON 


es ¢ Can making machinery « Ma 





“The salt we use does 
a g00d job—why change?” 


A 


rh A 
‘ 


i 


When you can do a better job with another 
kind of salt, it’s worth making a change 


And a change to Morton “999° Salt for processed 
foods will insure better, more uniform flavor. For 
‘999° is a low-price, premium grade salt entirely free 
from bitter calcium and magnesium compounds that 
can distort flavor. Morton ‘999° Salt is always 99.9% 
clean, pure sodium chloride, exceptionally low in the 
objectionable trace metals, copper and iron 

Unlike some salt, the quality of 999" never varies 
from shipment to shipment whether you buy it in 
bulk for direct salting or brine, or in handy tablets 
made to your own specifications, 

Morton technical service can help you do a 
better job, too. A Morton Consulting Engineer will 
he happy to discuss salt with you. He also can help 
you with such problems as installing a water softening 


system, or modernizing or expanding a brine installa- 
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backed I) thie ervics of the best 
equipped salt research center in the we rd Morton 
in’ Woodstock 


Illinois. Best of all there nie ¢ I ve ol obligation for 


tion. And he’s 
multimillion-dollar research laboratos 


any help you receive through a Morton representative 
Regardless of your 174 we think you ll find it well 
worthwhile to talk about lt and ervice with a 


Morton Consulting Engineer. I 


ou agres rust write 





MORTON SALT 
COMPANY 


INDUSTRIAL MOIiVviSGtion 


Dept FE 12 c a 











At the 


tour 





ANOTHER 
DRIVE REQUIREMENT 
MEETS ITS MASTER 


You look at a motor application in an ad, and 99 times out 
of a hundred first thing you say is, “But my problem’s dif- 
ferent.” Here, it’s 100 to one you'll be right 
Point is the manufacturers of this fast, efficient and extremely 
ingenious dry cleaning storing mechanism told Master what they 
needed. Light, geared-down, steady power, full start, positive stop. 
And whenever the attendant in a progressive shop so equipped dials 
your pants, a Master Gearmotor delivers the goods 
And Master can deliver the goods for you! Master components can 
be integrated in any combination to give you the right horsepower, 
ght shaft speed, right mounting features, in a single, efficient 
compact unit. See Master for your drives! 


Motor Ratings % to 400 H.P. All phases, voltages, frequencies. 
Squirrel cage, slip ring, synchronous, repul- 
sion-start induction, capacitor, direct current. 
Open, enclosed, splash-proof, fan-cooled, ex- 
plosion-proof, special purpose 
Single-speed, multi-speed, and variable speed, 
Horizontal and vertical, with or without flanges 
and other feature: 

Electric brakes (2 types) 5 types of gear re- 

duction up to 432 to 1 ratio. Mechanical and 

electronic variable speed units fluid drives 
every type of mounting. 


MASTER ELECTRIC MOTORS 














Pr OP| N ION FRANK K. LAWLER, Editor 





Hoosiers Set Pattern for Career Promotion 


Ivery leader in the food field is aware of the critical shortage of 
manpower. Yet woefully little is being done about it 

So it is most encouraging to see the Indiana section of the Institute 
Food ‘Technologists go into action. It staged a carefully planned ca 
guidance symposium—with some new twists—on January 12 

Similar action on a country-wide scale is urgently needed, so we believe 
that everyone should have inside information on the Hoosier affair. ‘Thi 
we requested from one who had a big hand in it. Here's what S. J. Davin 
of Stange, has to say 


‘For all practical purposes, a grassroot movement to recruit gh school 
Grassroot students in the field of food technology was brought into action when 
Recruiting 65 top-flight Indianapolis students—plus 10 of their guidance director 
Action attended a meeting of Indiana Food ‘Technologist: 
“When I mention a grassroot movement, | mean a Calnpaign Of specih 


ind detailed action, such as the arousing of guidance counselors and ind 


LCi’ 
the cooperation of local newspapers 

“We cultivated the guidance directors’ friendship, and made them a 
part of the program And I believe that the r spect of the students for 
these directors was the connecting link of a successful meeting 

“The students listened for six hours to—and asked questions of 
like George Garnatz, director of Kroger Food foundation (national pre 
dent of IFT’); I. ‘T. Hutchings, director of research, H. J. Heinz Co.; and 
Gale Ammerman of Purdue University 

“ood technology was presented as a young profession, wher 
tion is in terms of serving mankind, where one can lead a happy and 
adjusted life, and where the alert and creative mind has the world 
feet. ‘The shortage of food technologists was stressed, but no ti 
we wave the high-salary banner 

Mr. Davin, your comment point up a good pattern fo 
But were the students impressed? 

“Encouragement came to the members who sponsores 

is they observed the keen interest di played by the 


ounscling session 


And how did thi program Compare vith other carcer 


“Excelled “During this « impaign of ours, [| had the opportunit 
Others 
by Far’ 


ipproach and methods of other groups, and I am of the opi 
grassroot movement excelled others bv far 
Now, what about that cooperation on the part of local new yApe 
we have before us the December 30 issue of thi Indianapoli Star Ma 
24% page lead articl entitled “There is Adventu hood 


Phat kind of newspap ooperation, the partici 


directors, the student turnout, and the fine participation « 


tate food men was achieved only through much footworl 

If all IF’ sections would take a tip from Indiana, enrolling 
food courses would be significantly increased And if lea 
panies got together and did likewise in other citi then the 


be on the way to solving a seriou problem 
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How Crane plastic pipe is cutting costs 
—even in tough acid services 


Metal pipe and fittings would last about 30 days in the 
battery test tanks of Globe-Union In leading storage 
battery manufacturer. Sulphuric acid concentration 
would build up gradually until a destructive elec 
trolytic action was set up with the metal piping 
materials 

Kighteen months ago, Crane polyethylene pipe re 
placed the metal pipe and fitting Although in con 
tinuous use, recent examination of the plastic piping 


revealed it to be as good as new 


Use of Crane plastic piping expanding 

Made of nontoxic virgin resins, Crane plastic pipe and 
fittings now are used to carry more than 30 chemicals 
and products such as beer and other beverages, acids, 
salt solutions, and alkalies 

Crane plastic piping is lightweight, can be easily 
installed by one man using simple tools, saves man- 
hours and is not affected by freezing. It is available 
in standard wall and pressure-rated pipe, with working 
pressures up to 100 psi at 75° F. 


Ask your Crane representative for a new booklet describing Crane plastic pipe and fittings. 


CRAN E PLASTIC PIPING 


VALVES © FITTINGS © PIPE ¢ PLUMBING © KITCHENS * HEATING ¢ AIR CONDITIONING 


Since 1855 


<€— For more data, circle this page number 
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Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 
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Mr. Technologist: Heres How 


You Can Deliver “Plus Values’ 


—and thus increase your worth to the company, while boosting your prestige 





PART I—Helping Salesmen, Finding 


New Uses for Products, Training Personnel* 


W. R. VAN METER 


Food Technologist, West Hartford, Conn 


LHERI ARK NUMEROUS ways that you, the f 
technologist can expand your value to your employe 
that is, over and above th performance of the strictl 
technical duties for which you were hired 

The “plus-valuc can be engineered by applyin 
your skill and training in areas beyond the initiation 
if quality control, sanitation, and research program 

However, you yourself must find the ways, and must 
create the extra values. No one else can do it for you 
Certainly not the boss, whose energy and effort must 
be concentrated on the broader management of the 
business. 

It is pertinent here that in many companies the food 
technologist is either the only technical person e1 
ployed, or one of a very small group having techni 
knowledge concerning the company manufactur 
operation 

Now let us cite some pointed examples of how foos 


technologists have made themselve plu value a 


} } 


heir organization 
Assisting the Salesman 


irst, keep in mind the fact that companic 
to produ ind sell products Also, that the 
profit only when they make sale Without gooc 
tained selling, therefore, the company will inev 
cil¢ 
Sut how de is matter of selling offer the fe 
technologist an opportunit 
Specifically, salesmen literally live on informat 
ibout the product they sell, and the uses to which th 
can be put l'urther, it is, in most cases, the food t 
nologist who know ill the facts about the Compal 
products—about the particulai raw materials from w The technical man can tap many talents 
thie re made, and their overall use potential 
Ihe big companies have extensive programs d 
ilesmen with these fact 
iles’ erv) department | cen Dullt uy Oo exploit « I | information that 
n be channeled to the 
But assume you are emp] al if the hundred 


mallet com pani Where h highly organ 
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Aiding salesmen 


Creating new uses 


Explaining how’s and why’s 


I ist Why shouldn't 
lhe compan food technol 
rife up an informational seri 
our produ t md about the 
jails used im ( prepara 
I 


tual piece 


if } ( I | 
t enter yl 
prict 


ting 


' 
1h PIOTMIdL I 
| upermiarket 

institutional outlet 
ho ind restaurant 
brokers are your 


ontact ith thie 


naimtain | n with them 


COM Pal 
market, and to 
1 small 


Up) ot 


cmployed 


It to th 
that aterial 
If the product 
auc 
hort picc ibout the 
kinds of vineg that are 
Another could be written 
puree if that 3 in imgredient of 
the sauce, and still another on spice 
telling where the 
how. the ire handled 
ussion Of unit process thes 
to the 
uct in also” be interesting and 


WOKCI 
lanted 
tated 


yvrife a 


then 
ditter 


used 


ibove 4 condiment 
on tomato 
from and 


COTM 


manufacture of your pro 


helpful 
Anything 
ore information about thi product 

uscful to 


O rat 


that give i lesan 
he as selling can be most 
There 1 
to i il 
usftomel qui tion about the prod 


ham nothing quite 


flatin igument as a 
uct which cannot be answered read 
by the ale 
lhe above 


il , CONCCTH 


man 
material should not 
confidential proce 
raw material source Or 
Rather, it should be tl 
kground information 
food technol 
interpret for t! 


1 In 
thes hiree thing 


doing 


miter 


tandabl Oka 
i\¢ 1) ll 
il 


vriting 


Missu 
ind the 


think 


that thi 
) 


ned and used 


vill also find that 
1;ddce Oo Our OWN pre tige 
that 


in use VO training to he Ip th 


in his field. 


ou have demonstrated 


Discovering New Uses for Products 


that has always in 
iuithor is the readines 


food technologist to 


One thing 
trigued thi 
of the average 
leading to work 

while often fail 
mind the new-us¢ 


ilready in 


embrace proj ct 


on product 
ing to keep in 


i 
on those yroduct 


ingle ] 
production 

After all, 
for something you are already man 
ufacturing | equivalent to de velop 
ing a new product Without som 
of the headaches of a new product, 
too, it might be said! 

Sometimes this can have its hu 
angle, as in the case of the 
manufacturer of a widely known meat 
intique 
that 


ternhce new 


discovering a new ust 


morou 
LICE Qne customer, an 
tor, wrote the 
had di 
e for its 
glowingh 


company 

wvered a 
product It was, she 
absolutely the be st 
polishing agent on the market for 
restoring the shine to antique bras 
yuttons! 


wrote 


ind copper 

The ombination of vinegar and 
Wt in th suce did the trick all 
right. But this was hardly the sort 
of new use the manufacturer wanted 
to advertis« 

\ classic and highly successful ex 
mpl of recent times, though, is the 
levelopment of uses for soft cream 
cheese lor years this product was 
old merely pread for snacks 
Ihen, suddenly it was found to be 
useful in making cake 
fudge It took someone—I hope it 
was a food technologist—to look at 

t with open eye and 
appraisal of its possi 


el i 1 


icings and 


make new 
bilitic 
New uses for an old product mean 
1 widened market 
ite) proht 
Possibly, food uses are more lim 
ited than would be the case with 
But unless you try 


more sal and 


oth material 
hard to find them, there can 
urance that you have really 
ed the field Your product may 
more versatile than you think 
And it nice if you, the food 
technologist ire. the ne to go im 
ind tell the b 
you've found for his pt 
that way than 
down at the advertising agen 
his Aunt Hettie, come up 
omething you should 
nized first So take a 


ibout 1 new us 
oduct Better 


having On PUy 


have recog 


POC rd loc »k 
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i ound 


finger on that 


Training Plant Personnel 


In some plant there is need tor proy 
greater knowledge on_ thi part ot ht the ne 
both supervisory pci onnel and those tion 
below them, relative to the basi Lhe point 


prin ipl underlying tl technica food technolo 


part of their job IS po sible 
that the well trained food technol 
ogist might make a contribution her¢ help 
Or there might be a need for di \ 
ion groups, on an informal sem Kult 
basi imong the techni 








DATE BOXES enter 


tr tart action. El 


ADAPT DUMPER TO STICKY FRUIT RNING 


| 


JACK WALKER 


Plant Engineer, California Date Growers 
Indio, Calif chain con 
move icCro loud 


FOOD ENGINEERS are forced No. | limit switch 


much more than their opposite num 


onto the dump 


Assn 


’ 


bers in other industries—to — take 
machines designed for one specifi hes third boy 
use and idapt them to their own ) 0 it hain 
differing need te ilts incoming boxe 
Here is a recent materials handling 1 irst thre 
example: An avocado box-dumper vit nergiz magnet 
converted to handling dates by the controls operation of th 
addition of an electronic timer and tol is moto 
some extra limit switches. ding ict in the ma 
[he timer is necce 
late ire lighter and stickier than 
the avocado thu need a_ timed 
dumping period to re lease fruit from 
the boxe 
Since box sizes for this product 
differ, four limit vitche 
the flexibility for handling mall 


boxes. tv if a time 
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Campbell Soup Co: Sates 
More Than Triple in 10 Years 


Pattern for progress in food manufacturing lies behind 


big gains by Campbell Soup. Success factors are basic 


the 


net 


top 
il 
FRANK K. LAWLER 


million 


ind 
mpani But the 


bas 
iob to be 


con ept 
ipply univer 
ven if on different scale 

in Pick inv one of 

vith enlightened prog! 
inagement vardsti 


occasions we hav 
pacesetters like Gen 
General Mill 
But in thi 

( 


done 


for your 
pr Vious 
to 


vould have 
failure 
vat op in 1955 
ral re integrating the 
ind Greer 


inson busing 
instan let Del t <¢ net worth 
impb 1] Soup Co Th Ince = ( 2 


1 ~ 


ompany with new id ( impbell 
revitalized manag ( ampb ll doin 
e of ? 


p! ITC 
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i quality control 


VCi pment, id inced 
ind « ipit il investment 


| by icquistion Of 


citect control 


tome 


qualits 
come! n ¢ umnpbe ll’s long 
In fact, 
f the 


ilread 


quality 
You 


CiAl¢ 


nrin 
frozen vegeta 
mid meticu 
re gomg into 
( irch l don 
technique 

vith 


ook with extra care,” 


make the best, begin 
t—then 
impbell rf i 


the ( 


129 Improvements in Year 


Food 


that 


enough 


But the 
old-line 
in these da 
habit SO it 
Its line of 


recent ex 


COM pals kKnOW 
t il not 
of 


introduce 


produ 
hanging eating 
new Olle 
1 relativel 
its Swan 
food 
velop 
mid 


And 
put it , 


frozen 
inp] SO 
of frozen 
Research 


Oup l 
] 
50 1 
on line onvenien 
' 
ontinually ce 
iw nev 1 ell produ 
Ill 


Str 


npro 
Wall 
tric mcrea Ink CXp 
for agri 
narketing 1 irch 


timate 
thi 
md 


nditure 


Cal ultural 


product, 
I;mphasis im product research 1 
n con items, hve new ¢ 
being introduced nationally last year 
inder th Swanson label I hree 
of these are frozen—chicken ak 
king, blueber ind pe ich pie 
lwo heat processed chicken a 
la king chicken fricassec 
But ill. A 


builder future, 


with 


ClUICTIC? rac 


pi 
ire 
ind 
that 
Ol 


iThae 


not busine 
thie 


up 


product 
than 
market 
Man 
COonven 
to 


I Cdl ly Wore 
fol 


1 dozen other product 
{ ihead 


festing in the 
of these ar 
ce food 
publi 


month 
frozen item 
not no ivallable 

In 
improvement 1 


] 
na 


than 129 


formula 


HO if 
oduct 


procedure vel 


iddition 
pr 
manufacturing 
made in 19 All are 
till higher | t product 
ed more efficient] Whi 


1] 
mpi 


iimed 


gual 


lildal 
during the pre 
nat 


Ou 
yvemncnt ilso 
\ num 
ot improved tudied 
in 1956, and « ial le test 
vill be 
Succ 
will permit them to be grow 
| nol t the 


nor ro iow bt 


ll in pre 
oOmimg out if r¢ i! hi 
iritne 
mad of 

in this v ith tomatoc¢ 
Vl) CON 
country 


the 


P ] 1 
CirCldall Hl 


hie 


use 
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(ingredients, conioiners Gnd supplies 549¢[ = 





Salaries, wages, pensions, etc. 21.7¢ : Sy waka as 


Morketing and other general expenses 08.7¢ ii | 


Campbell in past t i i. Other 


Millions of dollars 


Ler 


‘1947 1948 1949 1950 195! 


BIG CAPITAL EXPENDITURES t 
( unpbell’s rapid prog! 
its growth trend. Last i 


expenditure is planned 


in recent year 


the figure 


lompcrature 1s too « 
Another 
earch 1 
of 
for 
turing contaimers. A 
of proj { ] 
vital 


program to improve 


too hot 
of I¢ 


ool OF 
ph is¢ 
the rar \ 


ind 


nport int 


aimed at clopment 


new machimel 


proc ny food ind manufac 
ubstantial num 
ber under wat 


is a part of an all-important 
productivity in 


manufacturing 


Researches Packaging 


Now 


taine! 


econd year, the con 
taffed with ex 
perk nced research, procurem¢ nt, and 
Their activi 
improving 
the de 
required 


in its 
division is 


production executive 
tie 
can-making technique 


are concentrated on 
ind 
of 


You can ¢ xpe t 


sign ind installation 
ontainer machine 

ee ome unique ichievement 
ind control 
lot of I 


be lip done 


canning line efhicien 

All thi to a 
earch. But more | 
to insure 
recently ¢ 


lepartment, 


idd 
till 
the future 
tablished a 

the 
vhich is improvement in ingredient 
And 


of the nutritional qualiti¢ 


up 


Campbell 
basic research 


ultimate aim of 


( 


broad tudic 


of ¢ 


ind product 


ilip 


BUSINESS GROW TH INVESTMENT of 


materials 


This 


a 





Toxes O7.9¢ 





Dividends 03.7¢ & 





Retoined in business to grow on O3.1¢ ‘a 


po 
| 
| 
| 


i 


1952 1955 i954 

















1955 1956 


bel] product 
10, have been 
ill of the firm 
Little 
thie food 
important to lon 
Nor is there much 
on the nutritional quali 


manufactured 


basi 


indust 


oming 18 la 
to such hazard 
tional attack on 


liv’ 


Keeps Prices Steady 5 Years 


Undoubted|] 
in ¢ impbel 


$27'/2 Million for Plants in ‘57 


In the 





ant ine 
mn grow 
r Califor 
a vA} 
fa i 
nce ¢ 


yanned 
l Hlinos 
yial xe 


wided 


earch litue 


it Pri 


ractor 


ith Sacra 


ich 

" 

et) Vad 

fruction 

ito. Ontario plu if 
in Omaha, Neb 

Minn.; Fayetteville 
Md Mod 


( mpbell cngince!l 


Wi 
Ark 
to, ¢ 


ny 


ind 


CAMPBELL PRODUCTS 


Heat Processed Soups (Condensed) 

Clam Chowder Green Pea 

Consomme Onion 

Cream of Asparagus Pepper Pot 

Cream of Celery Scotch Broth 

Cream of Chicken Tomato 

Cream of Mushroom Vegetable 

French Canadian Pea Vegetable Beef 
(Canada Only) 


Bean with Bacon 
Beef 

Beef Noodle 

Black Bean 

Beef Broth (Bouillon) 
Chicken Gumbo 
Chicken Noodle 
Chicken with Rice 


Ready-to-Serve Soups (for Restaurant Use) 
Chicken with Rice Green Pea 
Chicken Gumbo Tomato 
Cream of Chicken Vegetable 
Cream of Mushroom 


FRANCO-AMERICAN PRODUCTS 
Clam Chowder* Fish Chowder Snapper Soup” 
(New England Style) Green Pea with Ham 
Cream of Potato Oyster Stew 
Cream of Shrimp 


Bean 

Beef Noodle 
Clam Chowder 
Chicken Noodle 


only 


Other Products 
Ketchup 
(Canada Only) 


Tomato Juice 
Pork and Beans 


Franco-American Products 
Spaghetti with Meatballs 
Spaghetti Sauce 

with Meat 


V-8 COCKTAIL VEGETABLE JUICES 


SWANSON 


Heat-Processed Products 


Chicken a la King 
Chicken Broth 
Chicken Fricassee 


Beef Gravy 
Macaroni 
Spaghetti 


Spaghetti Sauce 
with Mushrooms 


Boned Chicken 
Boned Turkey 


Chicken Spread 
Whole Chicken 


Frozen Products 
Chicken a la King 
Beef Pie 
Chicken Pie 
Turkey Pie 
Apple Pie 


“TV” Brand Beef Dinner 

“TV''Brand Chicken 
Dinner 

“TV” Brand Turkey 
Dinner 


Blueberry Pie 

Cherry Pie 

Peach Pie 

Packaged Poultry 
& Parts 


mg faci 


yan a 
have 


iy? 


j 


] 
pOlcol 
I 


ind Ne 


Sw 


1TSé 
thin 
- Sali 
lif 
de p it 


Vegetarian Vegetable 


Vegetable Beef 


* Regional distribution 


} 
Mad iit 


Ouy ili 


Init hod the 


plant 


| lativel 


frozen 


omplete 
one im ¢ 
That one 
ontinuou 
virtuall 


i of man hour 


1icw 


Oup hey high ili 
fast 
It 3 


Ono 


Zin 


hi ry] 


immersion-tre 


iutomatic and 


Integration for Efficiency 


Mayo! ichieve 
the 
inson operation, 

1955. Sale ind disti 


fice VV ( full mitegrated 


()ne oft ( impbell 
nents last vear 
of the Sw 
on May 6, 


ution pra 


mitegration 


i Cuuire Gi 


| 
OOTa 


procurement inated 
ind 
ind quality ontro] technique 
ipplied to Swan 
Kight of 
or ¢ \ 
liquidated 
the 


( ombine d 


impbell ICS 


on product 
the elev 


Su 


O! 


ubsidiari 
Sons wel 
mere to 

tructure I'y 
being liquidated 


1} 
Wso 
| nplit 


orporate o mor 


Swan 
ind frozen 


( impbell is concentrating 


On CATT d 


food 


on activiti 


mvenien 
Saves Through Safety 


Another 


NOM ] 


factor ] 
thie 
ood iccident-pre 


thre 


n Campbell 
of a 


Last 


mamtenanc 
d 


rate 


vention recol 


Cal jury frequen 


e basis was a low 5.0 


omlpany-wid 
lents pr 


t-time acc milion man 


hour WOTKCd than 
half th 
industry 
the 6.9¢ 


Oh OSS 


Zsa 
I lly 
for all 


employee i 


pen 
rate industry 
1OV iccident 
11} tant to 
welfare, but it 


vasteful « Kpen se 


| 
rate not only 1 OrKe! 


( 
ral 
Wiorak 


big 


tem of 


Pioneering Convenience 


in the long-time 
urrent crowth of ( 
the fact that 
if everal onvenienct 
It is, in fact, 
pioneer in this field 
ls are highly 


manuta 


Inherent LICCE 
nd I ipid 


b« 1] Soup 
] or 


ip 

I 
it 1 i 
ploa ICC 
rood nd 


out 


rood on 
iW tanding 
Canned and frozen foo 


mvenient, and especially 
tured products ik¢ 


( impbell alr idl 


| ] 
its product lines mor 


up 
ha idded 

than 40 « 
manufactures 
World War II 
constitute more than 
p ducts it 


mience ite 
by it 
Lhes 
half the 


1 
end of 
iddition 


number of 


it thre 
| 
i 


end 
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OLD FILM: ‘itice “to. splinting NEW FILM: ‘ecrer view of product 


subject to splitting 


Packaging Change Pays Big Benefit 


Turning to use of oriented Pliofilm as a bacon overwrap, Chicago 


packer produces neat, snug-tight package that curbs splits and rewraps 


JOHN E. THOMPSON Sut it then develop d that th 


plit ; occurred at random 
cartoned pac kages that we 
“TRY A LITTLE IDEA HERE, a little inspiration We finally figured that thi 
there. No new angle is too small to inve tigate ‘9 while stored in the cooler and 
That’s been the thinking back of our package im we had to cooler-store the bacoi 
provements at Reliable Packing Co., Chicago So various types of overw1 
One idea that has particularly paid off has been our for effectiveness, and this stud 
recent switch from a regular grade of Pliofilm to an of the oriented Pliofilm. It wa 
oriented one (Tee-Pack’s Snug-Pak) for overwrapping 
sliced bacon. What It Is 
Today, this change is rewarding us handsomely—for it 
has cuts down the quite heavy return of faulty packages Oriented Pliofilm is stret 
and, accordingly, saved tedious re-wrap chores. More- facture, both longitudinal! 
over, the old wrinkled look of the package has been causes its molecules to 
licked, iligned). In this way 
ire distinctly improved 
We brief below the se 
vhiic h we have obse! ed 
We'd been pa kaging our bacon the same as other Greater strength than that of the 
meat packer ‘hat is, we scaled our slices on bacon film. Asa result, very thin gage 
boards, then machine-overwr ipped them with a variet used with corre ponding higher 
of transparent material Remains strong and ductil 
But by the time the packages were ready for sale, Is easily shrinkable in all 
some had split open. And subsequent retail-store han- with use of infra-red lamp 
dlings brought additional damage to the overwraps. All Conforms to boar 
this shot up the percentage of returns. Generally, the hrinking to form a snug_-ti pa 
package appeared loose and wrinkly. Is transparent and has hi 
We studied the problem. And initially, the weight Applies easily (Hayssen n 
of the blame was laid at the door of poor package design. . Prints readily for positive 


President, Reliable Packing Co., Chicago 


Problem and Solution 
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Avoid these conveyor defects 





2) Worn belting 


(/) Exposed 


pulley 





(2) 4 


3) Sealed 
pulley end 


oo 








Be/t too close 
fo drain pan 


(4) Angle “ron 
support 








CONVENTIONAT 
1. Exposed pulley 
hard § 
Worn belting (fa 
re dit t te | 


Return belt 


1) tis nd 
isp 1 and 


1. Angle-iron supports i 


IDEAL cd 
1. Sealed pulley en 


ign offer 


5 


( le dani 


eth ient 
3. Return belt 


npeded drainage 


4. Drain pan easily 


5. ‘Tubular support 


Hinged rail cover (tight 


. with this sanitary construction W 


ngeéd 


OEE 


return be/t 


1g 


r 
(4) Accessib/e 


drain pan 


ds (and rollers) keep out dirt 


itting) snap k for easy and 


ed e drain pan, permitting un 


accessible 


for flushing 
flat sur 


s—no dust-retaining fact 


Your Sanitary Food Equipment 


How to Specify It... Install It... Keep It Clean 


There’s no mystery about making your fooc setup sanitary 


and easy to clean. It all comes down to elementary rules of 


materials, design, and installation—with sharp attention to 


specific do's and don’ts as accented in this “working” article 


Cc. K. WILSON 


Food Machinery & Chemical 
Calif 


Vice-President, 


Corp. San Jose 


WHAT SPECIFIC 
hould you look for in food-handling 
unit And how 
ure they'll stay 
In the answe 
thi 


initary feature 


Call you make 
clean 
to thes 
fundamental maxim of 
that 3 to see 
( contacted b 
that detenorate | 


luct qualit 
md pose health hazard 


question 
imi 
that 
not mate 


prom 


Thus, your properly designed and 


installed food-processing unit wili: 

1. Prevent contamination of foods 
by such agents as materials of con 
struction, condensate, and lubri 
cants. 

Be readily dismantled for com- 
plete cleaning. 

3. Have hard-to-clean areas 
(cracks, crevices, dead ends) where 
contaminants may collect. 

rom the above it i 
selecting the best 
ipplication entails a 


no 


that 
given 
ot 


instal 


oby 1oOu 
for a 


kKnOW lc dg¢ 


unit 
materials, construction, and 


lation. So we will develop the prin 


yf 
by reviewing 
these factors 

We will start rundown 
on the sanitary ot 
monly used materials of construction 


ciples « good sanitation 


pra tice 


ind commenting on 
with a 


suitability com 


WHICH MATERIAL? 


Wood i for 
food-handling equipment since it 1s 
ind cracks with age. Juices 
penetrate its surface, be 
create objectionable 


unsatisfactory most 
porou 
readily 


Come sour, and 
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This insanitary fruit washing . . . 





3 


r 
2) Angle-iron or 


wooden flights 
Overfiow 


Removes only 
fop wastes 


(4) Warm water 





nadequate washing 


2) Overtiow 


) a 
FE 


a 








CONVENTIONAL washers are not sanitary if they have 
1. “Off-the-top” overflow only. No provision for removal of l. 


contaminated sediment from tank bottom 


4 


2. Angle-iron or wooden flights. ‘Vhey'r 


3. Inadequate washing. Fruit doesn't roll 
all product surfaces 
in the t 


4. Warm wash water. It mp 


bacterial buildup 


iso foci of contamination 
iron and cast iron usuall 
limited to framework for 
lor they are 


other 


odors, 
Black 
hould be 
machiner less sati 
factory than for food 
contact because of their susceptibil 
ity to which roughens 
their surfaces and makes them difh 
cult to clean. Also, iron frequently 
iuses discoloration in certain food 
Where such metal 
should have 
paint or enamel 
Steel 
strength and hardness are required 
such as shafts and How 
it rusts readily under moist 
acid conditions, thus should 
be avoided as food-contact 
And like iron, steel may 
product discoloration 
Galvanized iron may be acceptabl 
for pipe and sheet metal, but not 
friction because th 


metals 


corrosion, 


ire used, they 
protective coatings of 


has many uses where 
cams. 
ever, 
ind 
part 


Cause 


where occurs 


zinc coating wears off, whereupon 
corrosion results. l’urthermore, zin 
is soluble in most fruit acids, and 
may be absorbed by green vegetable 
a dark-green discolora 
Alkaline detergents should 
not be used on galvanized iron sin 
they dissolve zin 

Stainless steel generally is the 
ferred material for food-contact part 


to produce 
tion 


prt 
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otherwise 


clean d 


hard to 
Roller 


ta for 


to let pray ontact 3 


Bottom drains that 
\ ould i 
Auxiliary overflow to 


conveyor 


thorough 


. . . is corrected by these features 


4) Multiple sprays 


''s action 


‘s supplemented by 
bottom drains 


(3) Roller conveyor 


Sediment drains 


IDEAL fruit washers provid 


ontinuot 


unitate in tan 
climate flo 


that 1 ei 


vashing 


4. Multiple sprays positioned f 


in most equipment It resists col 
ill food 
not discolor, and 
vith u 
llowever 
odium 


used for 


nearly ind clean 


doe 


md 


rOoston by 
ing material 
bright 
cle 
tecl 1 
thu 


remain mooth 
o that 
tainle 
chloride 
salt) brine 
‘There 
teel 
given condition 
Monel metal, a 
ha 


COTTOSION 


Why 1 Ca 
corrod d bi 


hould not be 


ire many typ of such 


o choose the correct one for a 


copper-nickel al 
to 
used 


considerable resistance 
But it should not be 
handling corn 


loy, 
in equipment lima 
bean pea ind beans, where a 
mall amount of copper may produ 
darkening 
ferred to stainle 
ing of salt brine 
ing table hoods, et 

Brass, copper, and bronze are fair! 
resistant to But the too 
hould om 


bean OI 


However, monel is pre 
teel for holding o1 


CONVE' ind for picl 


Orrosion 
contact 
thre 
imned ini 
ult 


must in orp 


not 
lima 


these 
uct 


brine 
item ire 
discoloration may 1 
certain line 
rate these 
tact 
oating l 
detergent Vill ly ¢ 
Coppel unde 


the 


ma 
metals, their product-con 
hould be coated Mh 


removed by VCadl ind b 


irea fin 


ilkaline thre 


K pose 
meath, Uherefore, res 


coating as needed 


Aluminum, wl form 
corrosion-resistant metals, 
onstruction of light 
Such 


pall 


rigid and 
has a place in 

eight equipment 
cllent for he { 
t Unalloved 


readily ce 


tain ach 


boxe 
too soft 


ilkalis and 


ium I 
wroded b 
llectrolysi 


ind 
il ‘) | 
problem 

Solders 
of lead should 
product 


Ontamimng more than 


the 


Onfaming a 


not used in 
Alloy 
large proportion of lead o1 
babbitt | Cea titi mad 


Corbunnne nade dl ill 


ZOW" 
intinon 
plating 
of cadmium are not re 
food 
the pire 
use an etal which, whe 
vith food 


ompound 


iny part of a 
ally within 
Don't 
im contact 
harmful 


tance 


machine, « pr 
mduct zon 


may foon 


lining for 
Hea 


prope rl 


Glass 1S¢ 1} i ! 
if mad in i dil 
istant had tubing 
installed 


not re 


piping 
vhen 
itistactory because it 
idil 


ind 


ind 4 easily 
ted im 


| 
COTO 


med pla ( 


ind equip nt are 


iil pe! 
linameled pan 
not satisfactory, be thie 
hips readily and may be 
food. Also, cracks ma 


me 
enamel lining ia 


its Chidihici 


left ina 


form in which 





This water blancher is hard to clean. . . 





2)  lnterior vent 
3) Submerged trunnion gears 


4) Sma/l/ access door, 
loose fitting 


nadequate floor ~ 
clearance 





Angle -i10or 


support 








CONVENTIONAL | 


Submerged trunnion gear 


ly built for the 
| ited be low 
lramework or supports of ang! 


Haniel 


] 
Ippi 
non iS indi 


Rubber 


iron should be climinated 


1,1 
| 


| } 
ID 


ind replaced Vitti 


I po 
tubing because 

1. Stronger, light construction is 
possible , and with fewer joints. 

2. ‘There are fewer flat surfaces to 
catch and hold food partic les or other 
debris 
3. Water and juices readily run 
off, minimized, and 


paints last longer. 


coTrosion Is 


Ie yet +] 
babrics fibers 


4. Cleaning is easier. 


and In tubular construction, support 


Insanitary W 


(1) Large product intake 


icr head 


port t i 
pace); (2 


Interior vents 


' 


ld lia ila l 1 ining d 


Small a | Y it ti interior 


Inadequate floor clearance 


ing brackets should be welded to the 
Avoid 


to 


posts, with all tubes capped. 
drilling, except in the bottom 
drain out condensate, because holes 
decrease strength and permit entry 
of liquids. 

Ireating stecl tubing with phos 
phoric acid before painting improves 
paint adherence, 

Junction points be 
tanks, or any t 
And 


tween pipe 
race 


the hould 


and 
VO il Hit 
mooth 

projection orners, or crach 


might hold food harbor b 
voided 


) nice 
lifficult 


Junction 


Vv Sanitary 





Square 


corner 


Open 


Plastic ‘ 





HOW BUILT? 


seams 


Founded eorners, 


smooth surfaces 








OPEN SEAMS 


FOOD ENGINEERING, MARCH, 1957 





. . . but sanitary model offers maximum access W 


2) Steam or hot-water 
spreader pipe 


Smooth interior = os a 3) Lorge air-tight 
construction inspection doors 


oO) Smal! intake port 


Oe 


IDEAL blanchers ar signed with: (1) Small intake port below water level for effect r seal; (2) Exterior vents (which curb 
heat |e void bacteria-growth temperature range in, headspace; (3) Smooth interior construction for eas) ming; (4) Steam 
or hot-water spreader pipe (which holds proper headspace temperature) simplifi ining; (5) Large air-tight doors for easy 
inspection and cleaning; (6) Cold-water washout spray to cool] product dischar hute, tl imizing bacteria growth 


I 


(7) Ample floor clearance for under-machine cleaning; and (8) ‘Tubular supports for 


points should be butt-welded and Easily dismantled units: All equip Stuffing boxes must be 
round smooth, rather than lapped ment with enclosed surfaces which for examimation and cleanin 
ir ott-set may contact food, or from which ings of felt, leath 
Dead ends consist of sealed-off juices may drain into a food, should ot desirable. | 
pipes or por kets into which product be easil\ opened or dismantled for igned rotary seal 
may flow and be temporarily or per- cleaning. Included are pumps, finish Air filters should 
manently held. Such spots often are ers, and filler: ill air lines. 
foci of bacterial contamination and Whenever possible 1 threaded Pistons or plungers 
must be eliminated. Pay special at tud and wing nut should replace moothly machined 
tention to thermometer wells, drains, the tapped hole and bolt in part needed, the hould be of metal 
or unused pipe extensions which to be dismantled. Bayonet-lock con Under some conditions and with ce 
have been « ipped truction is widely used as a quiclh fain prodi t nthetie 
opening, tool-le ubstitute Some ceptab] 
panels or cover plates may be held Coved or rounded comers, 
ecurely and opened ea ily with vari ootl I hould be standard 
ous types of spring or rew clamp on all flume onveyors, filler 
But avoid clamp that tend to be ! tora i woking tanks. Slim 
dislodged by vibration e corm ind 4 
Open seams formed by adjoining 
machine parts trap food md are 
difficult to clean. Butt-welded seam 
ground and pe lished, are refer! 
Horizontal areas collect 
thu hould be avoided. A lope on in accumulate f 
what might normally be a horizontal may be difficult to 
ection makes them self-cleaning Open steam lines 
Smooth surfaces of non-corrodibl ilves opening to the atmosphere 
material are essential for all parts of rev prodt from being | 


1 food machine within the product bya nto Hn vhen st 
zone. Preferably, they should be pol idl 


’ 
ished, but in any case, free of crack it conde ite and prevent: 
crevices, pit ind fold Hake from ring the produ t 
Protection against droppings i Hoods 
ifforded by sufficient ove rlap on co ( 
SANITARY DICER has circular ' hey should have channels to 
: NDI} Chat 1 De completely li carry off foreign material that ma 
fall into a n i vhen lid 
raised 
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li welded seams, rounded nd baff late All part then 
ner ind edges turned down over become a 
dius of more than 90 deg. Tab] Submerged agitators, 
op hould be welded to a pipelike through bottom or sides of a tank 
tand with ball haped bottom hould be of smooth metal, have 
Tables used for cutting of meat round corners, and be welded to the 
filleting and cleaning of fish, and cut haft. Latter should be removable at 
ting or cleaning of poultry may be 1 point out ide the tank 
fitted with small removable cutting [he opening in tank bottom o1 
boards and an opening for discharg ide, which accommodates the shaft 
of waste. ‘This board should be in makes cleaning difficult unless an all 


I 
r 
f 


one piece, if possible, and not so metal rotary seal is provided. Use of 
large that it cannot be leaned and uch packing is leather, cotton, o: 
mnitized. Set it into the table so felt make submerged agitators und 
that it rest on an open bracket irable unit 

hich may be easily cleaned Rotary seals are available in se 
Troughs should be of metal with eral design Some are all metal 
elded seams and rounded or coved others require a rubber ring or sleeve 
Whicre large metal surface for tension. Each is easily disassem 
) he nt o1 tamped for idded bled u ually b removal ot one nut 
Coupling nuts iff bends or imprints should Sealing results when finely finished 
r ck he w ind rounded urface of the ring turns against the 
ided or rolled. the imilar surface of the seal seat. Keep 

lose the result idequate pressure on the ring 
lichtly rolled Cubers or dicers should have knife 


hould not | rily | 
ould n iInarily be ( oO ' ive increased issemblies that can be completel 


Submerged inlet: 


t i : 1 rt] dl nirt] t can disa embled for cleaning (see photo 
; | ince food partic le ind juices ma 
Avitators hould ( uspended ( p between blade ind pact iu 


ssible. because this elim in undesirable condition 


Te 
tufine bo or other sealing Lhe fine otted comb in which 


iods. If a suspended unit is not blades rotate should be carefully ma 
il, a removable arrangement Chined (no sharp | md also 


| easil I | cleaning 


crmiut ynplete and easy clean 
of the entire shaft. especial Couide push | pan ind 
caled parts that throug] chute should likew removabl 


tufiing bo nd of smooth metal finish 


SPECIFIC UNITS } ed suspended es Motors and oiled bearings should 


The fi ' be located that no oil or grease 
vith one or more pro product Shaft bear 


ied. Agitator unit is fixed in oil seal and con 
trical] i If bearings are not 


Metal tank 


tending diam 
of tank Cleaning i t full, products may work thei 
" ilitated if propeller shaft into them and become a sour: 
end. is remo ontamination 
ove the tank. Thi Drip pans must be placed under 


ll motors and bearings to avoid an 
po ibility of oi] or grease dripping 
j imilar ¢ ef into a food. Pan hould be large 
unit is fixed enough to hold all drippings for the 
the tank cover operating period, and be emptied 
periodically to prevent overflow. Fin 
illy, don’t let them get full of water 
during cle Hitip end 
f COVE! Ihe above article is based on the 
Double-action agitator \ ( wuthor’s addre Sanitation in Food 
ithout scraper bl] | ent Machinery Design and Use.” pr 
\ Here a ented at the recent International 


] 
tlh} 


( 


haft. ea Congress on Canned Foods in Rome 
opposite direction in In Ih paper the author drew upon 
e within the product zon Information Letter #1525 Mar 
haft nor bearing 19, 1955 Phi publication of th 

tion or r National Cannes Assn., Washin 

oOmnn nda 

tudy with 


ind hori 
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¥4” No. 60 or 120 ¥%," No. 61 or 121 


all of these 
steam traps 
are impulse! ee a 


Take your choice! There is a Yarway Impulse Steam Trap 
for practically every trapping requirement in your plant. 

Revolutionary when introduced 20 years ago, the Yarway Impulse 2” No. 67 or 127 
principle has been proved by more than a million in service everywhere, 
is still gaining new friends every day. 

SERIES 60—for normal steam trap requirements; pressures to %" No. 20-A 
400 psi, temperatures to 450° F. Stainless steel body and working 
parts. Six sizes, 14" to 2”. 

NO. 20-A—available in 14” size only— similar to 14" #60, but 
with low capacity —designed especially for light condensate loads. 

SERIES 120—same as Series 60 but for higher pressures and 
temperatures (600 psi, 750° F). Featuring all-stainless steel 
construction. Six sizes, 144” to 2”. 

SERIES 40—for heavy condensate loads requiring high capacity traps. 
Sizes 14” to 34” in stock, larger sizes (1)2’’, 2’’, 212’’) available. 

INTEGRAL STRAINER TRAPS—for marine use and for high pressure 
trapping service in steam power plants with pressures up to 2500 psi. 
Six sizes, 14" to 2”; flanged and socket-welding ends. 

All Yarway Impulse Steam Traps are available through 
270 convenient local Industrial Distributors. For descriptive 
bulletin on any type of Impulse Trap, write... 


YARNALL-WARING COMPANY 
127 Mermaid Avenue, Philadelphia 18, Pa. 


1” No. 63 or 123 





¥,"’ No. 40 


Socket-weld Integral-strainer 
Impulse Trap—4”’ to 2” 


Flanged Integral-strainer 
Impulse Trap--4”’ to 2” 


IMPULSE STEAM TRAPS 


The Impulse that revolutionized steam trapping 20 years ago 
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So much for so little... 


— Eon Oe eee 


VANILLIN ana 
VANITROPE’ 


Vanillin...of the very highest quality, Shulton Vanillin, 
U.S.P., is controlled throughout its manufacture to 
rigid flavor standards, and is highly recommended for 
foods and beverages of superior quality. 


Vanitrope...a proven economy standard, 25 times 
stronger than vanillin, yet saving you up to 50% in flavor 
costs, is ideal for enhancing flavor, its rich, sweet aroma 
being remarkably like that of the freshly-cut, cured 


vanilla bean. 


Vanillin & Vanitrope . .. the finest vanilla-type flavor in- 
gredients you can buy, work well together, or alone, and 
can easily be incorporated into your formulas. 


Technical data, samples, and additional information, on request. 


S : i \ j | TT ‘@) NJ FINE CHEMICALS DIVISION 
SHULTON, INC. 
ROCKEFELLER CENTER 


FINE CHEMICALS NEW YORK 
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5 Innovations 


For Packaging Lines 


Seen at Show 


And space-saving freezer and cold- 
room doors were exhibited at recent 


National Frozen Foods Exposition 
UU trays al 


illatin 


STACKER and 
vile 


matic Ce 


LEAK-PROOI rrugated carton ha SMALL DETECTOR elect 
luminum-foil lining and _ specially jects any carton containing tal | 
formed ends. Developed by Stone Con ticle. Mounted on stand and equipped 
tainer Corp., N York Cit ind vith belts, it t 

Aluminum Co. of America, Pittsburgh srilmaver Lab 

9D I 


NEW LEAK PROOF 
At COA es + 


wets 
ui CONTAINER /DORP. 














1 SILENT CUTTER’ | 10h b ( blended, aged SAUSAGE STUFFERS ar oupled up foreground 
heddar hated from obbor ( onzontal ix¢ on. the to continuously feed hub-type pa kaging machine 
ilo bla ‘ oth red re added as th rear) tor vrapping 1) colored Pliofilm. Stuffers may al 


| mplo ed to fill crock 


Giving “Extras” to Foods Pays Off 


Especially where you follow-through with the “techniques to fit.” . 
Here’s an outstanding example: Kaukauna’s variety snack-spreads formu- 


lated from cheddars and prepared and packaged the sausage way 


EARL A. GILLING and JOHN V. ZIEMBA Kaukauna Dairy Co., Kaukauna, 
Wis., did just that. It belie ved that 


even the choicest cheese could be 
made tastier, and proceeded to prove 
it by launching a new line of tasty 
cheddar  tidbits—hickory smoked, 
ippetizer, onion, garlic, and port 


Executive Vice-President, Kaukauna Dairy Co., Kaukauna, Wis., and Associate Editor, ‘Food 


Engineering 


1 ASSURE SUCCESS with a winning a higher product demand. 
v food idea, there's nothing quite Phen the follow-up (2) is to estab- 
effective a program that pack lish it solidly by incorporating the 
1-2 punch most practical methods for process- 116 This 
For instance, something extra ing it—drawing on all available in- Then company — studies 

added to an already-topnotch food — genuity, wherever it may be found mined that production techniques 

will (1) give you real impact for in the broad food industry used by sausage-makers were the 


sent demand soaring 
deter 
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most pertinent for handling thes¢ 
new items. And with these adopted, 
the new demand was met 


Down to Details 


In Kaukauna’s process, aged ched 
dars (70 to 75 Ib.) are taken from 
1 36K. storage room and divested 
of their wax coatings. ‘Then cured 
tocks of these cheeses, selected to 
produce the required blends, are 
loaded on trucks. 

Vhese cheddars then go into hori 
zontal, 500-Ib.-capacity ribbon-typ. 
mixers, where they are broken up 
and blended with such ingredients 
is milk solids, dextrose, et 

hose are the major steps. Now, 
to come into focus on specifics of 
a particular item—the — hickory 
moked product: Here, cheddars are 
cut into 20-lb. slabs for trucking 
on 8-shelf, perforated, portable racks 

I'wenty of these racks are tran 
ferred to the smokchouse, into which 
cold hickory smoke i piped from 
a remotely located generator. After 
2+ hr. of smoking, product mov 
on to the rbbon-mixers, where it 

blended for 15 to 20 min 

Batch is then discharged onto a 
portable belt conveyor that feeds a 
tainless steel, floor-level, hopper 
type chute (16 in. by 20 ft Phi 
chute cmptics into a Bo chop cut 
ter (known as a silent cutter to sau 
ige-maker on the floor below 
Here, other ingredients are added 
to the batch 

hollowing a 10-min. mix, batch j 
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“Making It Still Better’ 


Good cheddar is A-1 as it is 

But this didn’t stop Hubert Fassbender from making it still better 

He pressed right ahead to develop entirely new concepts in cheese 
flavors, adding other ingredients to produce a new specialty cheese food 
that won an immediate and enthusiastic reception 

This was the easily-spread Kaukauna Klub, put up in vary-sized stone 
ware crocks, with patent caps and seals. 

Later, the firm launched a package which had been unknown in the 
cheese field. This project involved packing the product in a transparent 
casing much like that employed for chub-style sausage items, tied at the 
ends, wax-coated, and cellophane-wrapped. And in this form there 
followed various new spreads—the hickory smoked, appetizer, onion, 
garlic, and port wine varieties. 

You'll get here the picture of how they're handled 





removed at about 90K. and charged bing mrachune oOo a belt conveyor! 
into a 500-lb. stainless steel bucket traveling to a double-tier cooler 
It is then transferred to one of four (301 located on the floor below 
00-Ib., pneumatically operated sau Here, product solidifies while mak 
age stuffer ing 4-hr. travel on 3x50-ft. wire 
Coupled pairs of stuffers continu mesh belt 
ously feed, through a stainle steel Cooled link-style cheese ir 
pip either a Kartridg-Pak chub packed 6 to a perforated carton 
packaging machine (PE. Sept. ‘54 And these carton mo oturn ir 
p 7 or the stoneware-crock filling packed | to a hipping 
linn ire held in a ol room 
lor chub packaging, each machine hipment 
iutomatically forms roll-fed Pliofilm billing into crocks involves adding 
into a heat-sealed tube that is filled | or 4)-0z. amounts of 
with 6 oz. of product. I'nds are then product into stoneware contamer 
aluminum clip-sealed at a rate of it the stuffer Girls then “top 
U packag per miunute the chees vith lightweight alumi 
Package ie check-w ¢ num foil and seal with a rubber ga 


they are discharged fron ( ket and stoneware lid lend 


' 


' 


1! 


3 PACKAGING CLOSEUP. | 


tine 


mand) 


PACKAGED PRODUCTS 
i on ad thi hd | 





IN-LINE OUALILY CONTROL: | 


This Precision Heat-Transfer 


Wins Sharpest Process Control 


Equip an efficient heat exchanger with highly sensitive automatic 


controls—then you have a system that handles the tough heat-transfer 


jobs, like tempering of chocolate . 


J. C. MUSSER and D. LINEBERRY 


Votator Div 


CONTRO] 


| 
| f ! | 


Phrough pinpoint control of heat 


variables, this 


tramster Processor 1s 


now cooling molten chocolate to 
the precise temperature required for 
uniform, fine-crystal formation (good 
temper)—thus is imparting excellent 


heen and texture to his finished 
product 


( 


Klein Chocolate Co 


irdler Ce 


thre TEL 


. Unit and operation detailed 


But automat ont 
Pa. variables is not the only advantage 
of thi ilso. offer 
1. High throughput capacity, with 
intimate mixing so that tittle holdup of material in process. 
particle of chocolate attain 2. Rapid startup and changeover 
temperature And heat (5-10 min.), one item to another. 
is regulated by ao tnghly floor 
control system space, 
Rochester 4, 
Let us now see how 
handle 
transfer operation | 
of chocolate 


prot Cc 


Elizabethtown, 


Louisville, Ky equipment. It 


isfer 3. Optimum economy of 
multiple 
Kasy cleaning and maintenance. 
this efficient 


critical 


Instrument Co 
Latter continuously adjust 
of constant-temperatur unit heat 
demonstrated 


slabs 


vater im re POrse to munut 


in product temperature in the tempering 





regulate the 


Why Temper Chocolate? 


High sheen, sharp snap, and fine-grain texture in chocolate are the prime aims 
of “tempering’’—cooling and crystallization of the fat (cocoa butter). 
Exactly what occurs in this process is still somewhat debatable, but it is generally 
agreed that uniform crystal structure is a key contributor to good temper. On 
cooling, cocoa butter forms both stable and unstable crystals, the latter causing the 
grayish appearance (fat bloom) of poorly tempered chocolate. 

A truly efficient tempering unit will rapidly cool the product to the desired 
temperature, and provide intimate mixing for uniform crystal formation. 

This article describes just such a machine, along with its sensitive controls that 
Authors 


cooling. —The 
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Refrigerant 
fhrottiing valve 


’ 


Direct 
| *Worter 


expansion chiller 
femperature, ~~ 
control T 
— ae 
' 4 
Water pump / 
Diaphragm 
valve 


Refrigerant 


CHOCOLATE - TEMPERING 
FLOW DIAGRAM 


Coo/ant-tlow 


2p controller 


. 


' 





Chocolate 7Issembly 


supply 


Feed pump 


SCHEMATIC shu 
of cl lat 


VaTl 


\ hown 


flow diagram 


in our accompanying 
chocolate at 110-115] 
i pumped through two exchangers 
(10-in. dia. by 62 
in Supply 
feed of 


and cooling water 


connected 
maintains 
13,000 Ib 
it 40-451 
through the 


in.) 
eries pump 
1 constant 
per hr., 
flow 
machines’ jackets 

An the refrig 
erant line of a direct-expansion water 
hiller (upper left flow 
throttles the flow of refrigerant 
holds temperature 

Chocolate 
temper in a 


Ome 
counter-currently 
control in 


uxt Ir 


di ivtath 
thu 


I 


constant 
cooled to prope! 


ingle pass through the 


o Tempering unit 
a. 
a 1 


nt flow 
Constant. te 


= Product 
‘ ; femperature 
Tempering unit Pererre 
transmitter 


; of product and cooling water in temper 
hitler 
urately positions d di iphr igi 
of di 


mperature Ww it from 


ition trom a pre-set temp rat 


discharge it 56 t 
temperature 


exchangers and 
OO] exact 
upon the type of product 
pered material 1 
posited into pan 


then is packaged 


lem 
ontinuously cd 
for final 


cooling 


4-Unit Temper Control 


Since both flow 


through exchanger 


of hocolat 
ind temperatu 
ire held 
the third 
regulated for 
And thi 
ontro] 


} { 


of cooling water onstan 


flow 
that must 
heat-transfer 
of the 4-unit 


of coolant 1 iriable 


be Precis 


th joOp 


d pe ndin 4 


\ indicated 
gram 
perature nity 


Tae! il l ill 


CCIVINE-ré 
diaphragm va 
Llere how 1t 


Product te mpel 


usl 


ive 


ensed 1) 
} 
HlCdSe ! 


Iran 1ire \ 


enables accurate monit 
ute 


ill pr 


temperatur hang 
ure vl Oo the 
deci lranset 
from t 
proportion to thie 

the s\ ) 

The r ving-record ni 
ert the 
harted temperature 1 
has an 
itchover station 


nd I 


irying 
tem 


pneumatn | 
( idin 
iutomati 


| 
Wid 


unit also 


operated {il 


Fo 
imitialls 


mitrol Pp 


ifomaty ratio 
thre 


{ 
cl 


Op 

rdyu ted to 
int hown | 
ilve 


thi 


1 recorder Redu 


tnomindl 
mati iit 
It re | 
ibove-menti 
Output i} 


compar 


pneum 


eT 
IC] 


Closeup of Compact Exchanger and its Heat-Transfer Controls 


je 


Te | teem § 


4+UNIT SYSTEM a 


ire 


ind ft 
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this system cor ts ¢ 


roa 


Oller, re 


opel fed 


ontini 


mutter 


tem 


pon ( 


Thhihh 


It 


| 
cna 


ontroller 


cir 


( 


xt con 


Phi 


! 


nal to 


manual 


( pilot 


i latte 
desire 
pom|ter 
output 


et point 


‘ peu 


the two 





/nsulator 


Mutator 


Chocolate in 


Valve positioning 
attachment 


Air 
supply” 


Filter heducing 


valve 





Wate 





Triple - acting 


Controller 


Ud 


stem 








cl 





tioning attachment (Precisoi Thi 
unit, fitted on the diaphragm \ ilve 


eliminates lag for accurate 


virtual] 


I 
1 
| 
} 


rol of flow in the cooling-water 
Magnitude of air-pressure signal 


rie nn On a Pas { ecorde! 


Coolant Flow Critical 


In response to controller output 
this attachment accurately position 
the diaphragm valve’s disk to admut 
the required amount of coolant to 
exchanger jacket \ gage and by 
pass assembly on the unit permit 

lection of output, cither from th 
unit itself or from the controlle 
fol operation of the valve Latter 
issemb] ilso allows for making 
hecks and adjustments of the unit 

If pro ir pressures do not co 
ncide with the set-point figure, con 
troller output changes to return the 
control to set point Adjustabl 
ensitivity of the controller permit 
throttling rather than on-oft opera 
tion of the diaphragm valve. In ad 
dition, its automatic reset feature al 
lows for return of control point. to 
ct-point valu regardl of load 


hang uch a nations in water 





inlet pressure and temperature, choc 
olate inlet temperature and flow rate 
or buildup on heat-transfer surface 
Ihe controller response featur 
led Pre-Act) is a third advantags 
It causes the control point to return 
i rapidh to the set pom! follow 


DAY JUMBO MIXERS 4.6 meet every | 3 lange ad minimizes th 


ipset from the change 


° “a ‘ ‘I 
requirement for maintaining a thorough blend of doughnut mixes Should the dual-switchover station 
under sanitary conditions at Krispy Kreme Doughnut Corp., Win- be oper = m — ill : spe ra 
: : ’ ‘ . . é tutomaticall iS describe product 
ton-Salem, N. C. For instance: seals may be furnished of sanitary temperature is adjusted by a hand 


construction requiring no packing, and of such simple design as to etting of the reducing valve, which 
load thre diaphragm lve ittach 
ment cdirecth 

(no more black specks working into product from stuffing boxes). In general, control heat tran 

fer is materially implified by the 


permit thorough cleaning in a matter of minutes between batches— 


Qutboard bearings on all models allow plenty of room for ' ld 
‘ hdngCT WitCTiHa ci¢ ivi VINCI 


normal cleaning and maintenance. Special agitators available for provides a high ratio of surface to 
blending high shortening content products. Heating or cooling olume of material in proce 
ackets, dust ers a any other options atures available , 
jae , dust covers and many other optional features available. Snchenger Oetaile 


For complete information write for Bulletin 800. 
heed enters the machine through 


we formed by a rotating shaft 

md a heat-transfer tubc 
Material is rapidly di persed in 
passing through the annulus, which 
rovides for rapid cooling to a un 
form temperatur ind crystal size 
hurthermor piral flow of coolant 


THE J. H. DAY COMPANY promotes a high jacket velocity and 


turbulance that boost heat transfe1 
Division of Cleveland Automatic Machine Company Vhese factor 
4924 BEECH ST., CINCINNATI 12, OHIO ‘ I 


) 
] 
tivel 


rut high through 

mall equipment 
i unit handling 2,500 
chocolat Occup 


ft lend 





Mexico: T. de la Pena e Hiios. S.A Nazas 45-A. Mexico 5—D.F 
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FULLY Al POMATIC heck weighing \ action 
lector (A vhich whisks every 14th one onte B 


orded by ile are scribed on tr hart « 


CHECKWEIGHING AUTOMATED 


General Mills’ checking of package fill was good. Wanted, 





however, was something better—free from human error. And it's 
now been achieved with a foolproof system wherein every 14th 
bag is automatically picked off, scaled, then returned to the line 


.. . Visual scribing and ‘over’ and ‘under’ totalizing are features 


J. W. SPEERS dvanced unit play 


r operation thre 


] 
Cell 


INCREASED COSTS of raw materials and fh ied vag from the line for 


produ ts have focused considerable attention o I econd 3 


Plant Manager, General Mills, Louisville | 
ir, determined 


tal problem of putting pach we fills under the 1 i mean 

urate control po ble 

Qur company, a cordingly, is constantly test 
ment and pro lures to strengthen thi 
plant 

In specific point, here, is our progression (1) from out 
moded scales to new checkweighing units; (2) from old 
style fill-checking to a program of the efficient statistical 
quality control type; and finally (3) from manual han 
dling of bags in our fill-check program to an entirely 
automated system. 
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the manual 


Automatic Sampling 


Some months later le Specialtic 
iom Sample Selector 

p—automatic transfei 

ning line onto the 

weighed, its auto 


trip chart from he 

en doing in our first photo 

rte hen weights begin to vary 
And according] he takes the 


Random Sample Sclector 


potted some 20 ft 


Bag (A) triy “Without Lifting a Finger’ 


ews pepe ‘ ption given this new technique by our produ 
been st gratifying, for weights have 

info ce closer Nierance Meanwhil 

ilculator continuously builds a good hi 

f the weight performance on each pro 


thre operator lifting 


l. The weight calculator and sample selector are 


simple to operate and rugged enough for the opera- 























PORTION OF STRIP-CHART, whi 


\\ 
Tr ¢ i \ l iuation 
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tions in flour plants. The calculator 
is foolproof and relatively free of 
maintenance, only requiring — the 
usual periodic adjustments and _bal- 
ancing. 

2. Production personnel quickly 
learn its use, and they have been 
found to prefer use of the new calcu- 
lator to the former manual weighing 
and graphing of statistical quality 
control data. 

3. The calculator climinates erro 
neous weight reports. 

4. Use of the calculator has con- 
firmed what has been generally ob- 
served about operations of volume 
fill flour packers: Uniformity of 
weights depends on uniformity of 
operation of the packer. And inter- 
mittent stopping and starting tend to 
widen the range and produce poor 
weight results. 


Closeup of Off-On Cycle 


Automatic transfer of flour-filled 
bags from pach we-conveyvor belt to 
ick onto belt again is cat 
ried out in this mann 
I’very 14th bag entering the selec 
tor device trip 1 Microswitch. Thi 
witch cnergizes a solenoid t in 
case attached to the ile tand 
which in turn trips a toothed rat 
chet wheel with a pin mounted on 
14th and 28th tooth 
As the 14th bag moves the ratclict 
wheel, the pin triggers a solenoid ait 


cale and b 


valve at the rear of the air-driven 
ram across the belt from the scale 
platform. ‘The ram pushes the bag 
off the belt and onto the seal plat 
form 

Instantaneously, weight of the bag 
is transmitted to the weight calcula 
tor and recorded. As the ram reach 
the end of its stroke, it actuates an 
other ram behind the bag adjacent to 
the seal platform. ‘This second ram 
then returns the bag to the packag 
onvevor belt. Both rams then 
tract 

All these actions tak pla ina 
matter of second 

We might note that the pecifi 
unit we have described her 


mong a number of good checl 
veighing machine now marketed 
Our company does, in fact, employ 
in it mou plant many of th 
other rake ind no endor mcint 
of one over another is meant to bi 


implied 
\ word finally on the filler: it 


one-spout unit Pheumat lou 
Packer that automaticall weigh 
ind trims to net weight. Normal op 
crating rate 1s around } 


Ib 


Ol 
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(CANNERS AND CAN MAKERS 


Through simplified design, ease of operation, ruggedness, and 
a wide range of accessories designed for quick low cost change 
over, Angelus Can Closing Machines give you these 

essentials for more eficient operauion — LOWER FIRST COST 
LOWER MAINTENANCI 
line of Angelus seamers with their wide range of accessories 
meet every round can closing requirement for any type 

of product, liquid or solid, from 30 up to 500 cans per minute 
Angelus, with over 45 years of specialized experience, 1s 

the nation’s only manufacturer exclusively producing 


automatic round can closing machines 
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NGELMS 


Sanitary Can Machine Company 


For more data, circle this page number on card at back f 
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COMPANY PERSONNEL took leading hand in designing these line Extruded and t), pretzel-bit dough drops on 


I 


ifion OOKCT ters ai right and 


Tap Workers Mechanical Knacks 


To Develop Specialty Machines 


Quick design and fabrication of new food-production units was 
the need of this Indiana bakery. So it concentrated on hiring 
machinery-minded employees. And the idea worked out—in the form 


of new continuous extruders, cookers, salters, ovens, and toasters 


C. §. BUDGE and JOHN V. ZIEMBA ol | ed b hese unit in the ompan 
President, Pretzel Bitz Corp., Bluffton, In inh | Bitz production vill be a 
nd Associate Editor Food Engineering iW) 1} lowimg d cription ot Ope ition 
inne handlin ) 00 Ib. of dough 
ecient led inte ree. horizontal 
After a mW Wl 100-Ib 
charged into ree of the com 
Fach of the latter units com 
Prices SIX hopper x6x12-in. size) with 6x1 2-in. auger 
feeding, under pressure, interchangeable di 
Dough extruded through the di plate 1 it tt 
length by a4 ciprocating-typ ngle-b] nife. ‘Tim 
mg of is knife is adjusted to ire th 
) ) ) ad | night lengths f 
tyels { tal t nd T\ rach ug | now drop 
Here, the company adopted the policy of hiring el them in 
mechanically skilled) production personnel. Manag bination cau cookers-salt 
ment reasoned that in this case it was easier and bette CVO ecp dough 
to make bakers out of mechanics than mechanics out ist ution 10-2001 
ot bakers ie company-built cookers. ( 
With this typ | pre produces the glazed surface 
onceived, an i l’fheient operation of cool} 


t tt feed tanh 


OMmpan ( l l I )) I ) \ 
Amon | | iit} tl \ Wace! ( | iii! pulliper 

} 1) ial pip 

\ ] ( i 1 t¢ h 
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other iS In US \l 


imparted to pl duct al 


ink is being cleaned out, the 
more uniform hin l 
to the fact that dilution of causti 
\utomatic sprinkling of salt on pretzel « 
ing out of OOKCTS 1 immed out bi till 
wnyv-designed unit 
Th ites | 
pel ith a sing] in.-dia. corrugated metal rod bel 
Rotation of motor-driven rod is adjusted b 1 Variab 
eed drive Stational | 4-in.-dia 
of baffle plat 1Q-in et at a +5-deg. ang| 
direct a uniform flow of 


olution 1s minimized 


loug!] 7 
LOUL TI Ol 


mothe I 


Prushv over rod 


it onto belt-conveyed pi tvel dough 


Phe dough is baked in three ft. ovens—also. of 
Particularly noteworth fea 
wing patented units at 
1. Use of conveyor belt onstructed of high-tem 
yerature-resisting steel alloy 
Double travel through oven on same conv 
tie more cfhcient use of oven heat. After com 


pleting its forward movement through the unit, th 


COM pa t pact 


ywetzel dough then back-trach 


in upside-down 
fashion on the return | of the conveyor belt \nd 
hon it 1) ich the front of the oven, a station 
plow rape thie baked pi tzels off the conveyors and 
onto a 10-in.-wide transver belt, Adhermg back-travel 
1 nplished | pecial dough formulation befittin 
the metal of th OnVEeYO!I 
\doption of combination infra-red and gas heat 
t. Specially developed control tems for the eigl 
utomati is-fired zones to keep constant, uniform heat 
through each zon pr determined flow pattern lem 
crature ire st pped down, zone by zone—trom 6001} 
n first to about Oh. in final one luel 4 ived 
through use of natural ga 
I ransverse Conve or belts from the ovens carry baked 
pretzels to still another company-made unit—a continu 


ul gas-hred, enciosed toaster. ‘Uhe pl tzels teed ont 
i 4x40-ft., basket-typ vire-mesh conveyor that carrie 


them into the OO] toastel lravel through the unit 
fake QO min 

Coming out f the toast pretzels drop onto 
Ix-ft invas-belt conveyor. Irom here th ie tra 
ferred onto an inclined, wire-mesh, flight-t )) oOonn 


nto a SUU-1D.-capacit HOppcr mn thie nd-floor make \] 
department above thi packagi room 

\n alternative is to conv the pretzcl airectly te 
five 750-b ipa it hopper ror ravity teed to 
te packaging line 


5 Packaging Lines 


Hybbddil 


| | 
Hand] (I ! | 


ut volumetric filles i 





t and Cell pian t pa { 
lland] db t iW ut ict 
Packaged p ict t t i t 
fh eparat 1 t i 
lupphiea I in { { | 
ned of metal—th ( t i 
r| b-1T) Na " 1) ' " " / a 
\s f thre | ( ! hones i fom thie | 
ium orn ct Dit ts ft tu t { 
wa bay Le l | 
in i\ iN tt \ 
ed a i I t t ff t t 
Plant Built ‘‘to Fit’ 
In constructin it hon 1 jt pant tl 
ompan pi ticular! pl iW mind th j ra oft th 
duction department. Prior to tual building, com 
pl te floor layouts of machiner location id prod 
How were furnished to the architect 
air plant rehouse it floor] 1 and 
truck-bed height so that portable iVeyVe if iii 
ito trainers fo quick hoaddin nd nloadin hour ti 
potted for ft ( | yn tnaterial Dil 
if flour, salt, malt, suga pl t drum f shorten 
1) iid packagin uppli 
| ym here COMM mil 
ted to two location In nit » unt 
q tt. holding room adya cf th Hixin irea. And 
pa iging upplic | 1 ( | ted to th econd 
Hoo makeup TOO here be iW tons a tapli 
! ned then fed ] th miypan I | t to th 
ng tines on the tho bonid 


Two Vacuum-Packing Lines 





. 
GLASS-PACKED ITEMS 


j ! tif 






ON THIS LINI t tidbit i la ied at 


peed up to p minut 









Better Way 


To Measure 


Can Vacuum 


Modified puncture-type vac gage proves more 


accurate. Also, it’s cleaned easier and faster. 


And it doesn’t clog 


M. L. SEAMAN 


Technical Service Division 


American 


Piiky PRIMI 


1 titiihi 


PROUBLI 


to int I 
! 1 { 
hb] I 
Now, however, a modified puncture-type mstrument 
the Doudera-Scaman gage 


cCTrOTS 


This has been accomplished with a special design 


incorporating a diaphragm that works to minimize such 
access Of al 


Magnitud 


upon thr rehatio botwe 


ie is punctured —thu iW map 


has all but climinated Sue hi 


Wn oanternal 
’ 
Hie id pa ( olume 


And the differ 
mall an i big « in with lay { 


} 
in (for example) a I] 


1 
from r he ids pace to 
mall, well-filled bab 
that 
iCuunmn 
ces) diminishin i un drops or can. $17 
Ilowever, the error il al preciable 
ins with low va 
to the 
volume 
ulated from 
have both 


when measuring with the 


) 
tilt 


problem faced apg ind head 


ie known, ti Cal ! may be 
well-known eldom d 
data Hence various te Hiniqu 
forward to 1 | thre 


resolve difficult Llows 


] 
n only relativel 


have 


cl 
puncture-t pe 


1h 


Acts Through Diaphragm 


But with th 
of i ha 
iin What 
mid rapid a 
lruc, ther 


}lowever, vai 


n redu | 
ition with this gage 1 
puncture unit 

AtCl I il 1 VAcCuluiit 
ociated with the 


| 
mort 











bleed to 


atmosphere 


Source 
of vacuum 


CLILELE 
VSIL IS 4 


rubber 
Qaphragm 








HOW NEW GAGE WORKS 
f diaph I 1 r¢ 


' r ' f 
iti ction ¢ 


tiiih ip 
p iCululih 


nti i| 0) 


latter 1 


Can 


ifmo 


the diaphragm pulled 
main ition until gage 


icuumM At th point, thr 
il off the external 


vacuum 
ai iphy igi 


uit Ou and 


How New Gage Improves Accuracy of Readings 

Calculated errors when employing ordinary puncture- 
type vacuum gage (5 ml. capacity) as compared with 
those when using new instrument, assuming cans with 


normal headspace volume and atmospheric pressure of 
30 in. He. 


211x400 Size Can 


202.214 Size Can 
Error in Hg 


Error in Hg 
True ; 


Vacuum 

(In. of Hg) Gage 
25 8.3 
20 


Ordinary 
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the gage of the instrument then regis 
ters can vacuum. 

The bleed then makes the gage 
vacuum drop, permitting the dia 
phragm to move down and again 
connect the gage to the vacuum 
source. This again evacuates gage to 
can vacuum, sealing it off from 
vacuum source to once more read 
Can VacuulMm. 

In actual operation, the drop in 
gage vacuum is very slight. And, for 
all practical purposes, the gage con 
tinues to register can vacuum, while 
the diaphragm describes a rapid flut- 
tering action 


Minimizes Errors 


Aside from possible errors of in 
dication in the gage itself, the only 
error Which might be considered of 
that from the 
source as when using a regular punc 
ture gage. 
introduced into the can headspace 

But with the new instrument, this 
lias been reduced to a mere 0.2 ml 
{ ipprox ), 
(using ordinary gage of that capacity). 

Referring to our table, it will be 
noted that on 202x214 
error is but one-tenth of that occur 
ring with an ordinary gage—ranging 
from only 1.6 in, at a 25-in. vac down 
to 0.3 in. ata 5-in. vac 


COMSCGUCTICC 1S Same 


In short, some air is still 


as compared with 5 ml 


cans the 


This error rapidly decreases as the 
can size increases. ‘Thus, for the 
next larger can size (211x400) it run 
only 0.5 in. at 25-in. vac down to 
0.1 in. at 5-in. vac.—and then be 
comes smaller and smaller through 
sizes 300x406, 307x409, 401x411, 
404x700, and 603x700 

In practical testing of vacuums in 
canned foods, such errors are neg 


ligible 


Clogging Curbed 


Users of puncture-tvpe 
familiar with the 
materials to be drawn into the gage 
ifter a can is pierced and its vacuum 
his is especially true with 
And often, 
under these conditions, the gage may 
fail to operate 

However, such clogging with food 


Pape ir¢ 


t¢ nde nev of food 


released 
small or over-filled cans 


reduced in the new in 
because of — th 


particles is 
trument 
imount of air drawn back into it 
ifter each measurement. Moreover 
the Bourdon tube of the vac gage 
never clogs, since the diaphragm is 
lates it from the puncturing point. 
Overall, the instrument 1 
larly designed to permit easy and 
rapid cleaning end 


maller 


particu 
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HAMILTON 


STAINLESS STEEL KETTLES 


pw think! Over three quarters of a 
century building fine cooking and 
mixing kettles for industry. These qual- 
ity units, engineered and designed by 
the finest craftsmen, insure higher efficiency, 
labor-saving and operation 
There's no substitute for the best—'‘Hamil- 
ton.’’ When it comes to mixing, the agitators 


COST-Saving 


, 
the drives are designed for longer life and 
these rugged sanitary units have proved 


STYLE SA 
Stream! 
balloon 

large diame 
Greater hea 
ethcient « 

range trom 15 
gall n. A.S.M.1 
constructed for 
WOrkKing 


40, 90 and 


STYLE CW 
Designed to 
large batches uf 
gallons. Po 
gear and handwheel 


itive worm 


give complet 

of large « apacity 
while ulung Large 
ameter kettle give 
even COOKINE 
from 30 to 150 gallo 


STYLE PC 

Stank t¢ 
cooking ket 

Signed especia 

meat and [ 

cessing. Balloon } 

gives increased heatung 
capacity. Buile for 90 
p.s.i. in jacket and 15 
psi. in kettle. Has 
quick opening latches 
Top is lifted by eccen- 
tr jever. Sizes 30 to 
250 gallons 


STYLE VT 


clung 

ing. Size 

150 gallon 
design through 
Jackete 1] 

steain ¥ 


ire 


STYLE SB 
Shallowt 
balloon jacket tream- 


lined for 
A 


pekettle with 


imation 
ing pre 


tange from 15 to 
gallon Larger size 
kettle can be furnished 


tO meet specifications 


KETTLE 
SPec;a.ist® 


themselves in operation, The Steam- 
Jacketed Kettles are fast-cooking, easy- 


cleaning, precision-built 


If it's the best you want—then you want 


Hamilton,” the foremost designers and pro 
ducers of the finest kettles to mix and cook 
There's a “Hamilton” to suit your specifi 
cations so why settle for anything but the 
best, a Hamilton’ Stainless Steel Kettle 
STYLE SA 
MIX COOKER 
stan 1SA Mix Cook 
er ha ither single mo 
tion or double motion 
agitator with or with 
out hydraule litt. With 
hydraulic lift agitator 
litt ily and smooth 
ly out of cooker. Sizes 
range trom 30 to 500 
galions 


STYLE CW 

MIX COOKER 
Large diameter gives tase 
even cooking, Hydrau 
hice Litt tiles 


smoothly and easily out 


agitator 


of ulung kettle, Avail 
able for 40, 90, 120 
pounds steam working 


pressure 


STYLE HV 
A 


acuum cooker for 


large Capacitie fromm 
150 S00 gallon A 
hinged manhole is pr 

vided for acce to the 
inside, Available with a 
mixer curculator can 
be installed to increase 
heat transfer and agita 
tion 


CIRCULATOR 


Stainle teel steam 
mmimernsion heating unit 
can be installed in any 
kettle regardless of size 
ofr hape Grive 
heatin urtace 
center ol ketal 
thermal agita 


Isup cooking 


STYLE A 
General purpos 
jacketed kettle 
essing loo 
chemical 
jacketed, Sizes range 
from 15 to 500 gallons 
Also available in Type 
416 tainless teel of 
| 


nickel, Larger sizes to 


meet specilications 


SINCE 1876 


DIVISION OF BRIGHTON CORP... .820 STATE AVENUE ... CINCINNATI 4, OHIO 


For more data, circle this page number on card at back —e 91 





Check Those Scales 
To Avoid $ Losses 


Weighing devices get “out of kilter” oftener than you think. But 


this testing program—complete with step-by-step tips on finding 


and fixing malfunctions—will stop those scaling errors 


PART I—EVEN-BEAM SCALES” 


EDWARD P. LEE 


Technical As 
facturing 4 
Foods Cory 


Director of Manu 
Engineering Dept 


White Plains, N. Y 


sistant to 


General 


food 


losel 


LOSS ii 


mon 


PROETE OR 


muita i l pel 
htancasurme devi bor 

ultinatel ilmost I nerecient 
that in init i food 
| ht and sold on 


With this in mind, you can realiz« 


product 


| pound ba l 


the urgent need for perfect accuracy 
in these measurements. A slight error 
in a truck or railroad scale handling 
day 
quickly add up to hundreds or thou 


tons of raw materials per can 


sands of pounds—and a correspond 
ing loss in dollars 

Phere ust vent 
heduled 


i tramed 


on \ to pre 


repait 
| 


How Schedule Tests? 


\\ I a 


curac\ Scale have been 
known to develop error 
ifter a test lLlowever 
that 


mito large 


future a 
hour 
test 


CITO! ile 


onl 
prope! 
nve proof mall 


Oe ind 


not developing 
that the scale will probably 


function 


until the 


Xatination can 


curatel 
od. |] 


the need for 


next te 


i] Oo uncovel 


ting pe 
immediate mechanical 
ittention or adjustment 

lesting penod vary for diftte 
cnt ile In cale fol 
weighing hould be te 
three or four Scale 
ised for weighing hea ingoing and 
outgoing ked 
used in weight 
hould be tested 
depe nding on the 


mds the type ot 


general 
rough ted 
ever month 


materials should be che 
Phos 
control ipplication 


vecekl Ol dail 


ISlOn needed 


ery month 


ile being used 

Never assume cale 1 
Always pre that it 1 
ind make it prove itself 
through tests with sealed, standard 
veight A further caution: Be ir 
that these tandard ire 


that a 
urate Pen 


ut ot ordes 


iccurate 


Il and Ill 
i" vil 


} omnu 


PESTS ar 


tore 


RIGOROUS 

i}¢ manufacture! 
thi rug I md sensitivit 
B ( nd ml © Can ipid] 


this perfection 


hipping 


hang 

ind lead to large 

) naintaim original pe rr 
1 faithfu 


ind test 


manufacturing com 


tandard 


An 


pall 
| 


large cal 
vill che h youl 
ind corres error 
the rr number of 
veicht | 
half-capacity 
thie normal 
ver 1S greatel 
t i error 1s im 
Ihe greater the sen 


machine, the 


Common 
7CTO balancing 
tivity of the 
quently this balance point will get 
Checking thi 
the re pon ibility of 
mechani livery 
how to 
ile, and it should be routine 
daily duti If very high 
is required, this balancing 
hould he 


of weight in 


more fre 


out of order 


not 
] 


point ] 
just your 
operator 
know zero-out” hi 
ilk hi 
iccuracy 

check 
performed for each seri 
rements used 


Testing Vs. Inspection 


i i lati ely 
operahon that can generally be 
formed without taking the 


umed at che 


imple 
pel 
nto 


king 


IY J 


y¢ ile 
the shop, and 
racy Of measurement 

other hand, 
dismantling of the 


trouble 


In pection, on thie 
ul ually impli¢ 

ile to find the cause of any 
liscovered during the test 
ion 


kor the 


CXdliiinia 


latter, there are certain 
ind p 
ential 


repall hop 
at | 


ecial tool 


of equipment 
that 


il { 
hirst, a 
ided It 
ft quar 
heavy trafhe 
Phin 
ubstantial 
OT tn) 
ential: ¢ 
fine grain (Grit 
Thi 
lusively for 
buffing wheel 


must be pro 


it least 10 
from 


hould measure 
ind be located 


Wea 


iWa\ 


hop hould be equipped with 
workben¢ hi 


machinist VI1SC 


ind a good 


grain (Grit 
150 
wheel should be 

work \ 
bufhing 


And a per 


OUurse 
CcMmnecry 
fine kept cx 

1x6-in 


rouge 


scale 
ind fine 


Id also | lable 


hould also be ay 
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YOU CAN MAKE this wrench for ad 
justing Fairbanks scales. Use %-in.-dia 
drill rod. Cut handle 
in lathe before bending ends 


loin Water-harden and draw 


down to in 
File in 
opening 


to a dark blue in tempering 


is desirable for test 
Put it in a clear 
move all the 


fectly flat tabl 
ing small scales 
aTCad $0 mechanic Call 
way around it 
linally, adequate storage space and 
cupboards should be installed for 
parts and supplies 
Standard weights should be avail 
able for checking scales. For the 
average plant, the following four 
types of weights will suffice 
1. Handle weights: For scales han 
Vhey are 


0, 25, 10, and 5 Ib. sizes 


made in 
Enough 
50-lb. weights should be on hand to 
equal capacity of the largest scale 
being tested 

2. Knob weights: Used for small 
cales. ‘These are usually 
sets and are available in 
voirdupois measure 

3. Fractional weights: lor testing 
analytical balance 

4. Nest weights: For 
sized Phe are 
singly or in_ sets 
metric measure). 

Handle the test weights as littl 
is possible to avoid chipping them 
Also have 
vour weight standards, large or small, 
hecked regularly by a manu 
facturer 

Special wrenches are 


dling over 500 |b 


boxed in 
metric or 


medium 
available 
(avoirdupois 01 


SC ale 


or loosening the lead seals 
scale 


needed to 
idjust nose-iron 
[hese 


ee diagram 


in platform scale 
are easily made in your plant 
A scale feeler gage is 
he ¢ 
but should be 
because of the precision required to 
make them 


ilso a necessity (see drawing) 


ire not sold, it seems, 


Testing Even-Balance Scales 


the similarity of the 
main types of even-balance 


they can all be tested with the 


Because of 
three 
scale 
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S¢ ale 


Llowe 


then weld on 


THIS WRENCIL tits 
Bend yy-in. handle first 
4x8-in. flat-stock plates with 4-in, square 
holes. One hole should be square with 
handle, the other at 45 de g Water 


harden, draw to dark blue temper 


the y( 
ind/or load 


On each of 
(weight 


beam 


same procedure 
scales, platter 
platforms) are Platters 
travel vertically by the 
parallelogram created by beam, check 
rods, and platter Accuracy of 
this parallelogram must be checked 

Here's the test procedure 

STEP 1: If scale has a 
ball, balance scale bi 
toward or away from the fulerum 

If there ball, bal 
anced by lead pellets in a lead pot 
platter from it and 
add or subtract lead piece cale 


ibove 


means of 


tems 


balance 
moving this ball 


l no cal l 


Unscrew tem 
until 
ZCTOS 

STEP 2: If scale 
without an oil dash-pot 
scale part 
installed, oil 
idyu ted to 
increase or decrease swing. Normally, 
it should be regulated to 
three And 


7CTO 


wing is jerky on 
1 machine 
there is friction in 

Where 


plunger can usually be 


Orie 


i dash pot 1s 


permit 
indi 
wh i 


repeated swings 
should 
cither platter is held down and then 
rele 1 ed 

l'o test for friction in’ thi 
of machine, hold each platter down 
in turn, then release slowly. If fric 
tion is present, will favor 
the side that was held down 

STEP 3: To test 
on double-platter 
pairs of matched 
of, lV, l or 2 Ib 
equal to double the 
handled on the cale 
cales, a single weight equal to 
value of the 


cator return to 


type 


indicator 


beam accurac\ 


two 
pall 


( ile CCT 
weight 
the other 
load 


lor 


Ore 
pail 
normally 
uneven 
arm 
maximum liding poise 
is required 

Place a single weight 
ter of each platter. Scal 
When weights are 


opposite platter 


in the cen 
hould read 
witched to 
hould re 
error $15 
witched 


of the lever 


7CTO 
reading 
main unchanged If an 
found 
rm length on one side 


when weight ire 


Pose 


in ick 


FEELER GAGES ar 


flat-steel round 


SCALE 
ot x m 
Weld or braze 


ng pe we mu 


tock 


migl 


hould 
edge ) M4 Kfcnsi 


rm the fou 


ettings. (Cu 
level with cut 
se 
knife ed 

old 
Dr 


a fine, round til 


then mak with 


hisel da 


DUI 


harp 


pivot 


knife-edge 
lLlowever, if 


particular 


differs from the other 
different pacing 
Crrol follow 
then the 
xchange 


have 
the 


weight 


Orne 
two weight ire 


not equal weights about 


four times to prove accuracy 

STEP 4: ‘To test pivot ac 
hift weights from side-to-side 
platters 
tion of the 
ng of weights causes 


LET iit 
on the 
perpendicular to the dire 

If this shift 
in error pivot 
Pivot 
loosen a 


cale beam 


ire not Wha 
be badh mas 
turned Pivot 
ment is a shop job 


STEP 5: Check 


paced correct] 
Worth Of have 


idjust 


ind pacing 


trucne of ) 
parallelogram (double-plattes 
cales have two) by shifting weights 
from end-to-end on the platter (par 
allel to beam ax Any error indi 


Wear Ol ! chan Li nm ACCUTA 


he Wh 


cat 
of the parallelogram 

STEP 6: Accura 
Poise hould be gaged mm Us 
weight that i half thr 
of thi idle Phen double the 
weight and test full capacity. If the 

ile needs repait 
test accuracy of th 
er-under scales). If 


marked 


| 
hain 
Coti¢ if ipacit 


he ih 


pol c I Wi Crro} 
STEP 7: Now 
indicator (on ¢ 
over-under graduation ire 
with weight place te t 
first one platter then the 
Overweight amount will be 
weight is on. the 
underweight on the weight 
latter. Allow ibout 
L of a graduation. An error 
hould be 
If chart 
then 


balancing 


weight on 
other 
indicated 
vhen commodit 
platter 
| ome tolerance 
rreate! 
repaired 
rraduations are 


d only for z 


inmarked 


cale is intende 


Repair of Balance Scales 


| ’ 
CUiliidi 


thre Cal ul be taken to th 





NUMBER KEY 


Lever 


Commodity pletter 


Weight plotter 
Check rod 
- Check rod pins 
and holes 
Shot pot 


Spider or outrider 


Center yoke or spider 


- Side beam 
Powe 
Side beam arm 
Yoke stem 
Spider stem 
Fulcrum pivot 

- Taper fit end 
Bearing 


Bearing friction 


caps 


SCALE. PARTS 


‘ 


1 | ' 
PUL-GOYV 


Off Balance, Poor Swing (Steps 1 & 2) 
ntil 


| Tr Mt -Dal before 


Ooltiihh 


ti 


iy- 
1- 


19 
26 


2! 


22- 


23 


re 


Dash or olf pot 
Dosh po* cop 
Dash pot stem 
Dash pot stem 
adjustment nut 
Dash pot pin 
Balance boli 
Self-aligning 
bearing pin 
Plunger stem 
Piunger stem 
disk 
Plunger sieeve 


- Plunger sleeve 


cap 
Plunger sieeve 
spring 


t 


If indicator stem binds, it j 


I rubbin 
chart It i] 
nto hap 
j 
I 


heck ( lash 
Dull pivot cdges 
| harp 


nid f | 


nanufacturer 
This oper 
how 


fion 
Worm 


cut triction caps 


| | + | 


hould 
repla lave an 
djustable plug re is a plug 
ll thie Ld} 1 dl , ' ut 


hould 


\\ hie I 
1bath 


| 
i. Pla 


foil cl 
end point on pivot can 
{ft o y] 1 while till 


i i il i 
up with 


Vom 


t pla 
binding 
pl Bindin 


Check rod is probably 
] 


littl | 


! 


n DI! 
Binding in oil dash po 
I ked | ! j { iV’ 


pot 


ind ¢ 


Hi 


tter 


THREE STYLES 


on tower housin 


lye 


1 


Unequal Pivot Spacing (Steps 3 & 4) 


for 


xtreme 


ry] 


) 


! 


Parallelogram Errors (Step 5) 


| 
cd on 


h \ th 


i different one when they 
the wrong 
or worn check-rod 


Ihe 


center, 
cure 1 


ght shifts show 

ide of the plat 
on the other, 
I in ong length between 
V I i¢ bearing block and 
tem I'he di 
hanged by i 


in the plattes 
ay ha ( been 
d or reset bearing 

rrect, lengthen or shorten 
tem as required, ‘Thi 


if stem is threaded into pider 


idjustment is 


must 
pil 


r, pin 
em moved, and 
The center stud 


rdl ed OI 


oO! 


with a #z-in. 
the bottom of the “V” will 
1 bad shift the platter 

hould be replaced and 


be ming 


on 


ts on an un 
ure it registers 
balance If it 
that 


we Id, 


vhen is mn 
it, build up part of poise 
i inst older 
ided 


rebalance 


fop, using 

ylug 

ale and test poise 

rest graduation 
filler lead. If 

weight in 


Here, drill and 


ime siz 


remove 

i small 

it with lead 
hould be the 


e rides on 


pol ¢ 


1 notched beam, 
iused b notche 


filed 


worn 
hould be 


] 
iV LLi¢ 


harp with a 


Errors in Indicator (Step 7) 


icCUu- 
indicator 


r-and-under scale 


plu ind-minu 


Extension 
stud 


Pull-rod 


Pull-rod 
\¥ stud 
4) 4 
c ; 


i 4 
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THIS SALE... 


Downyflake uniformity of breader 
coating and beauty of appearance 
makes for powerful eye-appeol. 
Superb texture and taste assures 
repeat buy-appeal. 


e's 
4 Downyflake Field Technicians — 
™Q trained in mix and automatic 
equipment—work with you in your 
plant to help you produce a per- 
fect product. 


» 


om 


GOWNvHAKE ¢-star Breader SERVICE 
ae aa Builds Business for YOU! 


S * RESEARCH 


~ 


Downyflake’s unique 4-Star Breader Serv On request, 


our district representative will 


< + BREADER & 
S BATTER MIX 


iS unequalled in the ndustry It iS make a study and analysis of Your product 


help processors make more’ He will help 


) determine how you can 
»y with breaded frozen foods ma 


¢ « AUTOMATIC 


automatically, with the great 
D EQUIPMENT f it 


t all is a team that, working in every est efficiency, at lower cost 
phase of your operation, makes for 


¢ + FIELD 
§ TECHNICIANS 


eon sey w~—w> 


fe GED GES GS GS GS GD GS GS GS GE OS GS GD OD GD CD a ae ane 
i DCA Food Industries Inc FE-3 
I 
I 
i 


a better product at lower cost Breader & Processor Division 


cn RAIA JOO IYY 


45 West 36th St., New York 18, N.Y. 


Please send me your equipment brochure. 


DCA Tele)» INDUSTRIES Ton . ise like to talk to your technical consultant. 
Breader & Processor Division , 
45 West 36th St, - + New York 18, N.Y, 
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! 5Qcars 


OF PROGRESS 


in Brockway 


diversification 


Our product is gla 


and diversification is the key word 
Ihis v 


container fine quality glass containers 
at Brockway 

vide diversification of product enable 

of industri 

drug 


srockway 
Variety pre 
Wile 


oft drink 


cription 
toiletries and cosmeti 
of each of the 


chemical 


broad requirement 
re 


to 
food 


serve a 

beer, liquor, 

and the 
e industries are satisfied in every major 

pect through the unusual flexibility of Brockway’s facilitie 

In addition, through our 

itisty 


Worl we Cal 
tubing and gla 


ubsidiary, 
your requirements in gla 
Ve 


Demuth Gla 
diversific 


and personnel 
rods, gla 


ation is the 


packay problems 


dal 0 
key word 
ing 


al 
that involve the 


tubing products. 
srockway 


welcome 
use of 


and we 
any ize or § 


hape glass container 


Lé i lh pid J5ROCKWAY GLASS 


COMPANY, INC. 
BROCKWAY, PENNSYLVANIA 
Sales Offices in Principal Citie 
Subsidiary 
Demuth Glass Works, Inc., 


Parkersburg, W. Va 
Plants: BROCKWAY, PA. © CRENSHAW, PA. © FREEHOLD, N. J. © LAPEL, IND 
ind at back 


*® MUSKOGEE, OKLA 
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Principles That Every Scale-Man Should Know 


MULTIPLICATION is built into many 


convenience of the operator, Using this principle, fulcrum is 


scales for the 


shifted on the weighing lever, or several levers are combined 
so that the operator can weigh a large mass with relatively 
light counterweights 

In all three classes of levers (sec diagram) the multiple is 


determined with this formula 
Al 
BI 


Said another way, when distance between load and fulcrum 
BI’) is divided into distance from fulcrum to tip pivot (Al 
the result is the multiplication of the lever. Where several 
multiplying levers are used, multiply their individual multiples 
to get total multiplication of the scale. 


scale multiplication 


When multiplication is built into a scale, it must never 
The wear that results from rust, abuse, and us« 
and multiplica 


be changed. 
may change the supposedly fixed distances 
tion changes. 

lo regain true yalue, knives should be sharpened and 
reshaped, and nose-irons readjusted. For unless multiplication 
is held to the truc 
(accurate test measures) will not work on the scale 

Scale levers increase or decrease force or pull of an applied 


weight. When a series of levers is connected, force applied 


value, the standard counterpoise weights 


on main levers can be greatly changed at the last lever—th« 
scale beam or dial 

In knife-edge scales, levers have three knife points where 
loads are applied. ‘They are called 

1. Fulcrum pivot: Knife-edge about which the lever turns 

2. Weight or load pivot(s): Knife-edge(s) receiving the load 

3. Power pivot: Knife-edge used to transfer weight from on 
lever to another lever in sequence 

lor correct weighing, lever pivot-edges must be maintained 
ina true, straight line. ‘This necessitates building a calculated 
bend into the beam so that pivot line is retained under heavy 
loads 
SUBSTITUTION TESTING 


weights on hand to 
But if 250 Ib 


Kew companies keep enough test 


measure the accuracy of heavy-capacity scales 


nd distan 


Piitn 


Thi 
ly HOre i 
ill idju t 
rt 
third t 


1On band 
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of sealed, accurate test weights are available (a minimum 
requisite for any company), scales handling many times more 
weight can be tested by means of the following substitution 
method 
STEP 1] 
Mxample 
STEP 2 
the like) 
There is now actually 250 Ib. weight on the plattorm, 
STEP 3: Add the 250 Ib. of test weights. Sav scale now 
reads 502 Ib. (a multiplying eror) 
build load to a reading of 502 Ib. with the granular material 
you have actually added 250 Ib This alternation can be 
continued until full capacity of the scale ts 
tested 
However 


Place 250 Ib. on scale platform mad note reading 
Say scale registers 251 Ib 


Using some convenient material (such as sand ot 


Phen remove weights 


build up load on platform uotil 251 tb. registers 


Remove test weights and 


rT iched md 


it is never wise to adjust the scales with a sub 
titution test. If this approximation discloses a major error 
obtain a sufhcient supply of sealed, test weights to measure 
the deflection accurately 

Also, since the substitution test is subject to some error 


never substitute more than four times the weight of the 
iccurate test blocks 

An even closer way to perform the 
with sealed, liquid-tight filled 
hould test exactly the same as the 250 Ib. of sealed weights 


ind can be held intact for 


ubstitution test is 


drums with water I hese 


an indefinite ye riod 


USk OF OIL OR GREASI 


scales, dirt and dust 
will accumulate and in time parts will become sticky—leading 
bottom of V-bearings 


can cause errors of from four to ten graduations on the scale 


If oil or grease are applied on small 


to weighing errors, In fact, oil in’ the 

But sometimes these small scales are used in damp locations 
Hlere grease must be used to prevent corrosion It should 
be applied thickly to all operating part At the first sus 
picion that it has become sticky, old grease should be com 
pletely removed with a solvent cleaner and fresh grease ap 
plied. Grease outside parts of these scales, also, to prevent 
rusting 


Wagon, truck 


pits—and thus, are very open to 


generally located in 


hould be 


id railroad scales are 
Corrosion The 
both oiled and greased 

First apply a small amount of No. 30. oil Then pack 
should never be le than l-in 
thick pliable for 
ix to eight months. Grease the lever system with a 4-in 
laver. Wash off old grease with a 
Postpone final scale 


on grease at once Corease 


because a heavy layer of grease will stay 


olvent and repack at 
regular intervals balancing until after 


fresh grease is applied 


Vianual 
published b 
White Plain 
lal f Olli © 





Building Insulation Life 


Into Refrigerated Units 


Proper erection procedures and optimum moisture content of lumber are essential to satis- 


factory performance on part of insulating materials. With certain soils, no insulation is 


needed in floors. But it’s still good insurance, particularly with provision for heating the soil 


CONCLUDING PART IiI—CORKBOARD, WOOD, REDWOOD FIBER, REFLECTIVE 


EDWARD SIMONS 


Consulting Engineer san Francisc 
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Thermal « 
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ie 
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building ¢ 
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barrier 
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SAMPLE 2 aw Me Ky, Key 


H-I 718 es satin este 
H-2 7.78 24.9'0172'0.432 


35 


OG 


+ o~- + ra 


INNER METER) | 
+ , } 


te MEAN Kp 0.52 | 


* 
ee eevee oe on ede oe -o 
0 5 ind Si lB nd 9 as ale | 





t / 


| METER 0.2 eake—4 eaten METER) | | 





7 8 9 10 
PM. WR 


4/2” PORTL AND CEMENT 1 IN 
( PLASTER SHEATHING 


WHEN CORKBOARD is dipped in hot 
rly pplied and prot rom moi > 
% 

Akad 
GRANULES 


a 


ASPHALT 


ao ene 
for the conductivity was taken at 0.26; and [Fhe Ati (HOSP 
at [LIGHT ASPHALT 


increment was applied to that value. NIZLAYERS VAPOR BARRIER 
Nie > 20} q 
a ;) PAPER a 2 »~ 


HEA ake 


Asphalt Is Effective Barrier 











The rather surprising moisture content in the out EXTERIOR 


layers of insulation is undoubtedly due to nailing effect 4 
KEY TO SAMPLE BORINGS 


, , T= 7 : 
£E| 7 | 4w dye Ku Kim 
+ ' + , | 


5.93 3.77 00200280 





in the sheathing. ‘The release of nail holding power i 
evidently sufhcient to allow infiltration of moisture 
plus ome convection. 





Where asphalt barrier was heavy at the high mete: 





032 





position, inner 3 in. layer of cork wa quite dr Out x |13.0 010) be 
ide of the heavy layer moisture content ran close t : 
5% by weight. 


In the lower po ition, a phalt bonding inner. laye : METER 


SSS SSS SESS SSS 


of cork was lighter, and moisture content wa n |LINNER METER) | 
‘ | <+ ) a re as Sv 
iderably greater than that of the higher sampk ee ee ray 
2035 


+ 


Moisture content of exterior 4 in. of cork was | iT ) ] OUTER METERD 
the lower position, evidently due to the fact that th a 
lighter asphalt layer allowed moisture to proceed 


9 10 
PM WR 


through with less of a vapor dam effect. 
Co S wi ; 
m parison between moisture method and mete NOTES 
| ALL TIMES PST 
2. AW=PER CENT MOISTURE BY WEIGHT 
i IRY DENSITY LBS UFT 
4. Ke BTU4AHRU(SQF DCF IN 


ystem of determining conductivitic how values of 
0.32 and 0.35 in each cas However, where this valu 
ipplies to meters at one socket, it applies to moisture 
method at the other (his is pure coincidence, and 
is not an interchanging of values 

Shortly after the above test 1 moisture imple 
check was made on 4-in. walls which had been in service FIG. 7. HOW IN-PLACE TESTS 
5 VI Heavy a phalt finishe protected inside and - ' 
outside surface Corkboard wa 

















SSMS SSS sss 











framed corkboard in, thick t 


weighing approximately 14.5 Ib ) peer? hy meee wee 
Average increase of weight il] 

due to moisture, and the Munters’ increment average 

vas 0.03 Btu./hr q ft., I°./in. The room had operated 


, monly used insulati 
in variable service at temperature fror to JOO] 


ties in Btu./hr. se 
I'his excellent record indicates thi dé 
material when properly protected from moistur Specific Moisture Content, Percent 
Species Gravity 


Wood Should Be Seasoned = ong 2 1 
Uv id ] J ) } 


Wood is a very important construction material, with ig. 8, indicates relationshy 
in insulating value from 30 to 40% of that of com tent of wood and psychrometri 


FOOD ENGINEERING, MARCH, 1957 





LINES OF MOISTURE EQUILIBRIUM CONTENTES) 
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7 a 7.) 760. +60 90. 100 Ca 
DRY BULB TEMPERATURECF 


adiae 
120 





FIG. 8. MOISTURE CONTENT OF 





RANGE IN AVERAGE SHRINKAGE OF WOOD 


(is) 





| DIRECTION OF SHRINKAGE GREEN TO OVEN-ORY | 
- CONDITION 
@ OF GREEN SiZE 
TANGENTIAL 43 T1014 
RADIAL 2 To 65 
LONGITUDINAL ATO 2 
| VOLUMETRIC 7 TO?! 


+ 
+ 
t 
t 
4 





(2 TOIS PERCENT MOISTURE CONTENT | 


keccompanying table shows that there is a great amount 
of shrinkage as the moisture content is reduced from 
reen to aired vw to oven-dnm 


If a piece « 


i unseasoned lumber were 
nailed mto a 


loosening of the compres 


COMMPpres LON 
caling mast 
ion effect due to wood shrink ive would open nailing 
neutralizing, to a great degree 


i change of 10% im moi 


Ipor passage thu 


ilue of the liven 
ture content may release tensile nailing 


barrict 
to a dangerou 
degree 
Wood used in insulated construction must therefore 
pecified and installed at proper moisture content 
itable 
leterioration of fastenings, connection: 
condition, with 


ince the ine vorkings of nature will result in 


ealings, et 
green to air-dry 


hanging from 


iwal resistance of nails in wood is decreased about 


resistance to lateral loads is decreased about 


Species and Decay Resistance 


Within the 
dry out due to conditioning action of air in the insula 
kept continuoush 


vapor barner Construction, wood tends to 
hon space If moisture content 1 
ituration point of the wood, action of 

Merulius 
trained. Tlowever, if it is allowed to reach fiber satura 
tion, the triggering action of the Merulius lachrymans 


below the fiber 


the house fungu lachrymans, will be xr 


phenome non may occur if spores are present Thi 
fungus may lie dormant for several vears in the sea 
d board, and all that i 


is an mcrease in the humidity of it 


required to revive its a 
habitat 

ideal for in 
barrie! 


general, redwood and cypress are 
ulated cavity construction within” the 
Douglas fu ilthough not a 
pr is of an excellent intermediate durability, and 
be used in all 
Vapor dam 
doubt exists concerning the 
1 properly treated wood should be used. A 
ind thi 


shrink 


\ por 
durable l redwood Ol 
teady service construction 
crmediate 
\W here iit 
dition 
mm! may take on moisture during treatment 
be full 
may occur with resultant loosening of fastening 
barrier penetrations, etc. It is not advisable to 


I 


removed at time of installation 


not 


GREEN LT apf 
OF GREEN SIZE 
2.1 TO 7 


WOOD is greatly influenced by both 
ind humidity When 


en wood is us in insulated con 


temperature 


truction hrinkage occu table, left 
causing nails to loosen and open pa 


vapor to p netrate the wall 





use salt-treated lumber in contact with aluminum sheet 
even though satisfactory exception: have been found 
ind reported. W ood should he of 1 good Dimension 
great dut 
heart 


Grade. Sap wood should be avoided. ‘The 
ibility of redwood is only experien ed with the 


lumber, free of ip wood 


Fiber and Reflective Materials 


Redwood Bark Fiber. A number of tests have been 
conducted with insulated construction utilizing red 
wood bark fiber.*” ‘This material is processed from the 
bark of the redwood tree of commerce, Sequoia Semper 
Its chemical composition comprises 
ipproximately 10% lignin, 60% carbohydrate material 
and 30% phenolic (Paleonic) acid.” Principal factor 
responsible for its inherent resistance to burning is the 
Palconic acid. Moisture equilibrium contents of red 
wood bark fiber run close to that of wood (see Fig. 8). 

Reflective Insulation. When air spaces are lined with 
highly reflective (low emissivity) surfaces, a very efh 
cient insulation results? One of the 
reflective materials is aluminum built into a series of 
paces separated by Spacing between 
generally ? in., while that between 
horizontal sheets is usually 12 in. 

In order that this type of insulation may be succes 
ful, construction and materials must be right. Vapor 
barrier sheets must be thoroughly and effectively sealed 
with a proper tape. Reflective sheets must be installed 
with care to prevent improper variations in 
Joints on the refrigerated side should be closed to pro 
vent condensation of high pressure water vapor on thi 
insulation side of the finish sheet 

Where blower coils are used, ceiling lining sheet is 
generally considerably colder than balance of lining duc 
to chilled air from evaporators first striking this surface 
Vapor from product or from door openings may bypass 
coils and travel into first insulating space if this pre 
caution is Incidentally, wherever liner: 
ire built in a similar position with other insulation 
effected 


in excellent vapor barrier. 


virens Tndlicher 


most important 


wood strips 


vertical sheets is 


pat Ing 


not observed 


this same sealing should be requiring, of 


course 
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edoubled Research 
to provide you with 


Finer Food Colors 
- 


Changes in Certified Food Color Regulations 


re both a challenge and an opportunity 


As the leading producer, National Aniline 

has quickened the pace and expanded the scope 
of its research on new and better colors. We are 
cooperating constructively with every well 
intentioned effort to provide even finer food 


colors into the future 


Meanwhile, our Technical Service Laboratorie 


have lent prompt, practical help on necessary 


re-matches. New color formulations have been 





worked out to put even more eye-appeal into 


many proce sed foods 


We welcome the opportunity to work with 
you on current color problems and to plan ahead 
= for even finer color in your new product 


CERTIFIED COLOR DIVISION 


NATIONAL ANILINE DIVISION 


ALLIED CHEMICAL &6 OYE CORPORATION 
40 RECTOR ST., MEW YORK 6, mW. Y 


Boston * Charlotte * Chicago * Philadelphio 
Portland, Ore ° San Francisco ° Toronto 




















(on, 


. e 


thy 


és 


eo 
y) graduate, Chief Chemist, Eastern Wine Corp., Bronx, N.Y. (Right), Michael De Piano,N.Y.representat ve, Cooper Alloy Corp, 


(Ita 


PANCRAZI OF CHATEAU MARTIN (Eastern Wine Corp.) 
tells why he specifies ““Cooper Alloy Only” on 


stainless steel valves and fittings 


type yiones, vate , angie ner 


YEARS AHEAD IN DESIGN SUPERIORITY! > 


‘ 
Alloy mode 
{ Oo} Alloy, witl 4) al f plor ny yner y ir ait 
r pra nd iror ‘ patter 
he special 


EXTRA-DEEP STUFFING BOX | . foes not merely adapt existing é 0 al 
7 6 turns Blue Africa t t create alves designed be ee n st ess! Check t 
design features of valve shown at left. 


UNION BONNET JOINT 


found ir ewed 


{ ng life 
Irom local stoch 


COOPER ALLOY Figure 15RD 


Globe Valve nside screw gy? 
Sa COOPER (9 ALLOY 
screwed ends, renewable re , ge 
tained disc of composition Corporation « Hillside, New Jersey 

VALVE & # N / N 


you specify 
; Tee ” NEERING 





Vig. 9 shows effect of variation in emissivity in 
reflective insulation 
trial construction, the emissivity of the facing sheet 


his condition is recog 


lor example, in a standard indu 


is set at a maximum of 0.05 
nized as unity for comparison of relative conductance 
conductance will 


If the emissivity is increased to 25‘ 


be Incre ised by > 

This curve includes effect of total composite con 
truction with wood furring strips. It 1s, therefor 
imperative that clean aluminum produced from clean 
rolls be used. Otherwise, number of spaces must be 
increased 

'ffective conductance of a space increases 
perature differential and with space or cavity clearance 
herefore, it is important that construction preclud 
convection currents from outer to inner spaces Phi 
ire high tempera 


with tem 


will be most important where there 


ture differentials across a given wall 


Floor and Ground Conditions 


When a refrigerated space is set directly on th 
ground, another enemy is encountered. ‘The ground 
offers an insulating effect between the refrigerated space 
ind the deep heat source of the earth which may be 
estimated at the temperature of local well water In 
operating at temperatures above freezing 
no floor insulation is used. In buildings of limited area 
principal heat leak may develop through the perimetet 
of the floor area. ‘This loss 
the losses from deep ground sources 

When temperature of refrigerated 
freezing, heat flow from the deep ground source is 1 
sufficient to prevent cooling and freezing of the ground 
temperature under an 


Wally cooler 


may exceed, by many time 


pace 1} below 


t 


In a room operating at OI 
uninsulated slab will probably approximate + 3. oF 
+ 4h. Even if the floor is insulated, the neat 
gradually chills to temperatures in the freezing zon 
Because of the cold floor surfaces 
ground tends to migrate upward to the cold “‘sink In 


ground 
moisture in the 


other words, ground moisture tries to reach the cooling 
coil 
[he freezing point within narrow pores | 

32h... and within a wider pore, it 1s lower in the neigh 
borhood of the particle than it is in the middle of the 
freezing variable 
throughout the earth mass. Large 
egregation, and test mixture 


pore Consequently, the point 1 
oil particles tend 
otf Ottawa 
egregated ice upon freezing when 
the mixtures contained less than 30% of clay. How 
ever, heaves in coarse sands have been reported, thu 


to prevent 1c 
sand did not show 


suggesting that ice layers may form in all soils 


Sources of Water 


Moisture for heave formation may reach the upper 
freezing layer under the following conditions 

1. A near-by source of supply from which the water 
mav be pulled, is in the case of a shallow water tabl 

2. Soil should contain a certain percentage of fin 
particle 

3. Path between water table and freezing upper layer 
should poss good permeability and should be un 
obstructed 

Because silts are more permeable than clays, indica 
tions are that they are more dangerous in developing 


frost heave 
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Preventing formation of ice lenses scem 

key to the factors at 
ind extended techniques of ground and 
tructure are most important. The huge Alford 
frigerated Warehouses plant im Dallas, ‘Vexas, with 
parallel buildings each 250 ft. wide and 1700 ft 
is built on a compacted dock-height fill. About 
O00 of the 15.000.000 cu. ft pace are under 

tion without floor imsulation, the slabs hav 


Cll} le 


ituation, but many vagu 


volved 


paved onto the fill in a unique manner 
port construction technique Lhere 
in the floors or 


heaves tructure which are under con 
tinuous freezer operation without 


intermittent rehet 
of any type 
In Dec. 1951, a test boring 
depth. Although the ground was froz 
ice lenses ipparent Pemperature it urta 
I, while there was a fairly linear temperatur 
Ol. at the depth of 12 ft. Moisture 
at 12 ft depth, 14 it | ft., and | 
itely beneath the slab. Moisture 


was very similar to that found m hydro Opi 


ontent 
immedi 
distribution pattern 
msultin 


material 


Uninsulated Floors 


l loot it Alford Warehouse T im sound and if 
factor 


VCl low 


conditions because permanent water tab! 


oil is nght, and placing of fill and its com 


paction were proper for thi ondition to | 


countered 
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EFFECT OF EMISSIVITY 
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OILS OR GREASES 


b ilt : b : ACIDS OR ALKALIS 
FLAVORS OR ODORS 
ul 0 com a COLD OR HEAT 
DUST OR DIRT 


e Improved “thin-ply” belting with square edge, minimum stretch, posi- 
tive traction, smooth surface and excellent flexibility, is taking the lead 
for conveying and power transmission This belting is engineered by 
Globe for specific needs. Ideal for heavy industry or assembly plants, 
Globe’s Black Neoprene Rubber Belt resists abrasion, oil, greases, acids 
or spillage that affect ordinary rubber belts. For the food handling indus- 
try, Globe’s White Neoprene Rubber Belt and Hycar Rubber Belting resists 
organic and inorganic chemicals that have a marked effect upon natural 
rubber belts. For the textile, tobacco or other similar industries, Globe's 
4rown Neoprene Rubber Friction Surface Belt is valuable for many trans- 
mission operations. This belt is equally valuable for normal conveying 


operations where rubber covers are not required. 


BLACK OR WHITE CONVEYOR BELTING — 
for oily conditions or where combined heat and oil are encoun- 
tered. High abrasion resistant 3/64” top cover, friction bottom. 


WHITE OR BROWN BELTING — 
friction surface top and bottom for transmission and conveying 
purposes. 


WHITE OR BROWN RUFF TOP CONVEYOR BELTING — 


for incline and decline conveyors. 


WHITE HYCAR RUBBER BELTING — 
for severe grease conditions, quick freeze temperatures, and 


above average heat conditions. 


CLEATED BELTING 
with rectangular, crescent or U-shaped neoprene cleats vul- 
canized securely into the belt for conveying on severe inclines. 


CUSTOM MADE BELTING — 
cut to your exact width and length. All belting can be made 
endless at our plant or on the job by vulcanizing or cementing 
and air drying at room temperature. 


WRITE FOR 
“GLOBE NEOPRENE RUBBER BELTING CATALOG” 


GLOBE WOVEN BELTING CO., INC. 


1400 CLINTON STREET e« BUFFALO 6, NEW YORK 


KNOWN FOR QUALITY THE WORLD OVER 
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Man thes plant ire operat 
itistactorily without insulatior 
the floor Ilowever, the necessar 
factor of safety 1s provided in some 

by seasonal operation or b 
converting of freezers to coolers dt 
ing a sufficient portion of the yea 
Th natter does not le within the 
protection of a science, but rath 
within the realm of a developing 
irt which in well afford extensi 
experimentation on smaller 
ponents before the _ larger, 
investment structures are built 

(he temperature beneath an i 
ulated floor will move into th 
ub-freezing zone eventually. Ther 
fore, some means of heating is de 
sirable to keep the ground tempera 
ture in a safe range. This heating 
inay be accomplished with warm ai: 
duct natural convection duct 
sub-floor tiles, oil or glycol heated 
piping. In small installations, the 
perimeter heat feed may b uff 
cient to preclude freezing 

Reinforced concrete is a very poo 
insulator, since a 30 in. thickness 
this material has about the sam 
value as | in. of a usually accepte: 
insulation. 

In a number of cases, heatin; 
piping has been laid in the sub-soi 
before pouring the concrete slab on 
uninsulated ground. This operation 
is generally called “insurance.”’ How 
ever, if ice lenses start to form and 

insurance” heat is applied, how 
great will be the refrigerating loa 
through the non-insulating concret 
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Viroqua Cooperative Creamery 
grows with Leffel boilers 










October 29, 1929 


125 HP Leffel boiler shipped 
to Viroqua Cooperative 
Creamery, Viroqua, W Iscon- 
sin—their first Leffel boiler. 


March 18, 1938 


200 HP Leffel boiler shipped 
to Viroqua Cooperative 
Creamery, Viroqua, Wiscon- 
sin—their second Leffel boiler. 

















March 30, 1951 


200 HP Leffel boiler shipped 
co Viroqua Cooperative 
Creamery, Viroqua, Wiscon- 
sin—their third Leffel boiler. 

















Two 200 HP Leffel Scotch Boilers and 
wit one 125 HP Leffel Scotch Boiler in the 
ES boiler room of the Viroqua Coopera- 
tive Creamery, Viroqua, Wisconsin. 





Viroqua has progressed with Leffel through two plant Leffel has served the dairy industry for 95 years and 


expansions which have more than tripled their steam understands its requirements well. Today's Leffel 
generating capacity because they've learned by expe boilers reflect this know-how in their quality con 
rience that Leffel boilers are. . . struction and fine workmanship. If you're boiler con 

@ absolutely reliable scious right now, get all the facts before deciding on 


© highly efficient any one make of boiler. If you do, we're sure that 


@ economical to operate . 
! al t perate = Leffel will surpass your requirements for efficiency, 
© conservatively rated—with the ability to 


produce far above their rated capacity dependability and economy, And you'll appreciate 


© completely safe doing business with a company which believes follow 
® inexpensive to maintain through on every transaction as important as the 
© of the strongest and best construction original purchase 

obtainable 


eeeeeeeeea eee eee eee eeeaeeeeeeeeeeeeeeeeee eee 


FREE CATALOG 


THE JAMES LEFFEL & CO. THE JAMES LEFFEL & COMPANY 


Dept. E, SPRINGFIELD, OHIO 





Please send me catalog and other descriptive literature on Leffel Scotch B 


Nome Title 
MORE EFFICIENT STEAM Company 
GENERATION FOR 95 YEARS Street City State 


eeeeeeeaeea eee eeeeeaeeeoeeeea eee eaeeeeeeeaeaeaeeeee 


eeeeeeeeeeee eee eee ee eee 
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Don’t Miss 


these new packaging developments 
at the AMA Packaging Exposition! 


BOOTH S21 


Polyethylene impulse seal with 
Stokeswrap eliminates film waste 


Film savings made possible through a new 
electronically controlled impulse sealing 
method are graphically illustrated at left. 
This new impulse technique provides a 
strong, positive seal on such thermoplastic 
materials as polyethylene, pliofilm, vinyl, 
and other heat-sealing films. 


See the Stokeswrap with impulse sealing 
and electric eye registration in operation at the 
Packaging Show in Booth 821. 


Sift-proof, moisture-proof 
packaging without an inner-liner 
or overwrap achieved on the 
high-speed “EH” Neverstop 


Free-flowing produc ts can now be filled 
and sealed in cartons at the rate of 

350 per minute. Using hot melt 
adhesive, cartons are sealed under 
pressure and refrigeration with 
reactivation of the adhesive assuring 
air-tight, sift-proof sealing. A unique 
vibratory feed is electronically 
controlled to assure accuracy of fill, 
automatically compensating for 


fluctuations in product density 


See this cost-cutting development in 
operation at Booth 821, 


ENCE, 


STOKES € SMITH Co. \ 


4914-M SUMMERDALE AVENUE, PHILADELPHIA 24, PA. 
Pacific Coast; SIMPLEX PACKAGING MACHINERY, INC., 534—23rd AVE., OAKLAND 6, CALIF 
2 alae, Cat 


ON 
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SEEN IS HIGHLY EFFICIENT 


dle wmout pm of oil. t i 


VIBRATING SCREENS: 


They re now streamlined for new high performance 


Used alone or in a processing line, these versatile units 
boost production, cut costs . . . Here are prime points on 


how they’re built and how they work 


A. G. BEDOY, Jr. icSh Surface Since effective depends upon the 


rapid motion, the unit is usually operated at 1,000-2,000 
rpm vith strokes of A in 

hor highest efhoen i recen must 
BECAUSE OF their high capacity, simplicity, and com 1 Convey. material retained on its surface in 
pactness, modern vibrating screens are finding « 


Link-Belt Co., Chicago 


annie! to uncover the openings so that the undersiz 


widening application in the sizing and separating of ‘ 
? , naterials or liquids can he pa ed through 


food materials Distribute the feed-flow to take full ad mitage 

\ typical example is the refining of such vegetable oil . MI ) her ) 
as cottonseed, sOVa bean. peanut, and copra Wi will CTCCHING ATca otion of thie a b hould pro mac cven 
detail specific installations. But first, how does a vibrat 


ing screen operate? And what are its mechanical 


istribution 
Agitate nd stratify the bed to open it so that 


features? fine particles or liquids can work their way down 
Basically. such a screen 1s a structure with means for through the larger-sized material and pass the opening 


producing rapid motion of one or more perforated or +. Dislodge particles that stick or wedge in the open 
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ng. ‘Those with dimensions nearly the same as the 


opening vill clog. hence motion of the screen must 
dislodge them 
Detain product before discharge. lor efhcient sizing 
hould be 
possib) It must be moved faster 
greatest, to obtain 
At the discharge 


of travel should be slow 


or liquid separation the undersize material 


retained a long 4 
it the feed end 


kd 


where volume is 
istribution and a shallow bed 
where volume is least, rat 
remaining fines or liquids to be removed 
performing all of these functions, toda 


ibrating screen brings the venefit 
© Low initial cost and power requirement 
¢ Minimum floor-loading rates. 
@ basy particularly with self-contained 
unit furnished with steel tank. 
Now for a look at construction detail 
I hie cel haft tu ning in a ] 


Unbalan weg either are machined into, or yed 


maimtenance, 


air of be nny 
' vey |} | 
OWCTCa ) i 


them 


equippt d 
loosen 


feed OI 


mounted ] priue ( rubb 
ibration of thi 
i unit that in Orpol the 
cities on liquid-type reen 


cloth With 


n area of thi 


MODERN VIBRATING SCREENS 


lor greater lif t tretched a 


this in mind, the cloth with the nght combination of 
wire strength and open area should be chosen. 

If waste solids handled are heavy and abrasive, wires 
of greater diameter should be used to assure longer life. 
However, when material is light and sticky, such as 
foots from vegetable oils, durability of screening surface 
may be the smallest consideration. In such a case, a 
light wire may be necessary to provide an increased 
percentage of open area and freer cloth conditions 


Cloth Weaves 


Screen cloth is woven in a variety of materials—black 
tee] pring steel, al] types of stainless steel, Monel, 
On liquid applications, a Type 304 stainless- 
specified. However, where con- 
tions rm Cyuire other type of metal, pec ial wires can be 
Cloths of 60 to 120 mesh are commonly 
ised on vegetable oil 

Mesh”’ is a term that designates the cloth opening. 
When given as a numeral, it refers to the number of 
lineal inch, It is figured by starting 
from the center of one w ind counting the openings 
to a point 1 in. away. If the not work out 

i full number, the fractional part should be specified. 
is known as 
indicates wires 
that are 4 in. apart and wire diameter of .135 in. 

Most installations employ double-crimp, square- 
veave cloth. It is so woven as to alternately arch the 
hoot (transverse wire) over the warp (longitudinal 
wire), and the warp wire over the shoot. Thus, each 
forms a support for the other, which keeps both wires 
tight and rigid to eliminate slipping or shifting 

Several types of slotted cloths are available to permit 
greater open area and still give wire strength. One type 
lot approximately two times the width of the 

The other has a slot six to eight times the 
vidth. This provides a greater increase in area, thereby 
upping capacity, 

Long slotted cloth is used chiefly on very sticky and 


mgular material 


ind bra 


teel wire usually i 


upplied 


openings to the 
ount does 


Ihe actual opening between the wire: 


pace. ‘Thus, “‘4-in. space, .135-in. wire”’ 


has a 
opening 


ind not in screening of vegetable oils, 





requirement. Left; Features are spotlighted 


multiple separation 
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In the manufacture of ice cream the superior uniformity, purity 
and clarity of Globe and Rex® brand corn syrups aids the de 
velopment of smooth, uniform textures which promote true 
flavors, assure quality ice cream, 


Important factors in pie fillings are the natural sparkle, color 
and flavor of the fruit. Uniformly pure and clear, Rex or Globe® 
brand corn syrups retain these important characteristics, assure 
greater eye and taste appeal, 


Maintain constant high product standards by utilizing 
the superior uniformity, clarity and sparkle of 


GLOBE’ AND REX* 


CORN SYRUPS 


A COMPLETE RANGE, TAILORED TO MEET 
YOUR MOST EXACTING SPECIFICATIONS 


Globe and Rex brand corn syrups bring out the true color and 
flavor of processed foods. Uniformly clear and sparkling, and 
available in a ¢ omplete range, Globe and Rex corn ¢ rups help 
you maintain constant high product standards, 


As a ‘‘doctor”’ in confectionery making, Globe brand corn syrups 
are without peer in wholesomeness, clarity and efficiency. With 
a minimum of inverting power, Globe syrups promote better 
grain control, better deposit in the mogul, longer shelf life. 


Our technical staff welcomes the opportunity 
to help you develop improved formulas 
through use of Corn Syrups. Call us today. 


CORN PRODUCTS SALES COMPANY 


17 Battery Place, New York 4, N.Y 
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Inside Story on POWELL 
STEEL VALVES 


may appear Similar on 
But their performance may 
another story-—for there can 
rence in the metal, in 
facture. And the 
311 Steel Valves is 


PERFORMANCE 


2acn ste 

every machining operation is 
accurately gauged. All parts are 
thoroughly cleaned and degreased. As 
a final step in manufacture, EVERY 
POWELL STEEL VALVE IS GIVEN AN ACTUAL 
LINE TEST. 


Because of Powell's painstaking 
quality control, plant shutdown 
through valve failure is practically 
unknown. Records from refineries, 
FIG. 2456 SS--OS&Y power and industrial plants the world 
Gate Valve-—-1/16 over prove it. 
Raised Face Separate 
Yoke Arms. Flanges Consult your Powell Valve distributor. 
are in accordance If none is near you, we'll be pleased 
with ASA B16.5. to tell you about our COMPLETE quality 
line which has PERFORMANCE VERIFIED. 


Fig. 2433 SS-- 
Stainless Steel Bolted 
Cap Swing Check Valve 
for 150 pounds W.P. 


The Wm. Powell Company, Cincinnati 22, Ohio... 111th YEAR 


POWELL VALVES 


BRONZE, IRON, STEEL AND CORROSION RESISTANT VALVES 
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except where extreme conditions exist. Solids are held 


on two sides only and cannot become firmly wedged 

Length of the opening allows a slight spring action 
that aids wires in freeing themselves of any sticky o1 
on-size”” particles and so eliminates binding 

Most vegetable-oil screening is done with some form 
f cloth mentioned above. There are occasions wh 
perforated plate has been tried. In most cases, however 
this is not satisfactory because of the smooth surtac 
which allows liquid to skim across the top, carrying off 
oil with the foots 

Several case histori 


mills will indicate the 


with various oils and different 
range of capacities obtained with 


vibrating screen 


Typical Applications 


\ cotton oil company in ‘Texas crushes 140-160 ton 
of cotton seed per 24 hr. using hydraulic presses and 
Oil from the press is recirculated through th 
expeller for cooling, and production is about 44 gpm 
300 Ib. per ton 

It is estimated that solids in the recirculating oil ar 
ibout 1-2%, and that a screen with 100-mesh cloth 
removes about half of them 
Haky-typc 
I'he screen cut 


Xp Ile Ts 


{ based on 


his operation produces a 
ind no foam problem is encountered 
refining losses to well below the 9 
maximum required by the mill 

Screening Of Babassu oil is another typical exampl 


Here, oil is pumped directly from the expeller. ‘The mill 


hes nuts at about 2 tons per hr., yielding som OK 
of oil or 54 gpm. The screen has 100-mesh cloth 
ind laboratory tests show that it remove 

+ of the solids. reducing them from 5.4 to ) by 


veight Ihis oil. too. has not been noted to foam in 


ipproximately 


passing over the unit 

In another cottonseed operation, a mill crushes 110 
f cotton seed per t hr. with eight hydrauly 
directly to a surge tanh 


Oil from presses flow 
pumped to th 


v the first floor, from which it 1 
nstallation is typical of o 
| 


recen, then to storage. Th 
mills in which onlv hydraulic presses are us 

lemperature of the oil the screen is abou 
At the trough immediately in front of the 
135k. Screen handles about pm. Remor 
half the solid ind refining lo has been 

to 

There is a 


iot objectionable 


} 


hight foaming in thi operation 


nstallations of 


handling sova bean oil. Here, mo than 


Phere are many 


olids are removed. [oot ) it thr 

creen contain about 
Note that the data are tor mdividual m 
to plant 


Vibrating Screen 
which was pr 


Phis article is based on the papet 
md Their Use on Vegetable Oil 
ented at the Third Convention of the International Oil 
Mill Superintendents Assn. at Torreon Vlexico..-L-nd 





Pioneer 1919 unit. Since then 
They’ve Come a Long Way 


day vibratin 
ibowvr 
ind whys of their gradual 
ment | 1h modern mechanical ads 


harp 


upporte d on sprin 


1 stationary 
ind down igainst the 
imipre cement was to 

illated toge 

iwned for sizing oO 


re deep enough to 


three reening deck 
for | three onditior 
irdn | 
voden 


I numerot 


quired too much head 





make matte Vol 
st ind gettin 
ery difficult. Spring 
idded_ to 
pe 


nd 


Strides in Design 


tate rpart 
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APR. 29: Plant Burned Down... ... AUG. 8: Brand New One On-Stream 


he CN tins MOB Om 


| z 
. Be ct a ‘at 


- 
= 


« 


UP IN SMOKI 
fore 


JUST 14 WEEKS LATER new 


it H ison I f Bhi 


Cannery Gone — But New One's Up 


And Running in Mere 100 Days 


“Count ‘em out!” was the blunt curbstone verdict when fire razed NPC’s plant almost on the eve 


of the important green-bean season. . . . But that judgment was much too hasty. For company 
men, builders, and equipment makers proceeded to “teamwork” an entirely new $11/2 million facility 


into operation in one-third the usual time 


G. A. LOWEN and C. R. HAVIGHORST Ihere was a big boost, 
Plant Manager, Northwest Packing Co, and Senior Associate Editor, “Food Engineering form of spirited coop 
the part of company work 
FOUR MONTHS AGO to the was certainly a striking engineering wing of vital company record 
day, our main plant burned to the achievement. tl] plant personnel, only minut 
ground. We were horrified. All ous No pro pects ce uld ve bee head of the flames, stood as 4 
equipment and machinery—groomed more bleak than tho C ict n getting the plant ha 
over the winter for the new season NPC on April 29, the 
was a total loss! hire But almost 
bh peul vas President had cleared Ontinuc First Hurdle 
! mn of North iChH ( mann the «le Va 
to build this 1 plat ou the prelimunat meetin 
prune product i Cal Wa lecided that the new 
hould have a rated hour 
of 10 ton 0) ibo. 
( of the destroyed plant 
Lehmann and ' provisions for expansion. | he 
ruring with architect ( nneer (John Blakey, Am 
Considering that such major proj- — « rs, engineers, and cal 0.) immediately prepat 
' 


ects of building and equipping com ( ind equipment supp efor rough draft of 1 
monly take at least 10 months, this ur d had passed rchitect meanwhile wa 
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With 


Wig them prelimiina 
uldn ft 


uppers 
orders for the production equipment 
done. to ascertain if unit 


structed to collaborate with him and 


produce tentative plans for a new 


building to be constructed on the Lhis wa 
he delivered ! specihed I 


old site And each agreed to the could 
tipulation that the plant would b« if the makers couldn’t comply, the: 
on-stream in 100 to speed the rebuild 


" Steps in Time Save Nine 


completed and Was no reason 
days ing | l 
Overall responsibility, of cours Phe proc ecngmeer and archi of ap | of land adjoin- 
rested with top management. [low tect produced the first rough build ing its | Che other 

er, detailed planning ind oversee ing design without difhfeulty. But ( | m Paci 
ing was shifted to the plant mana then thing ground to ilroa vole parcel ot 


rer’ houldes Ile was soon to bo when 
on the firing line 17-18 hr. a dar old plant site would not accomm 
Ilis first assignment Procurement date the | 

the building 
uldn’t meet the construction dead 


if he had to demolish th of the oth 
floc couldn't be 


cvVel 


| It wa found that th 


in ised capacity ind 


f process equipment contractor reported h lmimedi 
The green bean process 1} fairl the railroad 
vell standardized. And, knowing thi line 


he directly began burned 
| remove thi ooting 


( 


desired ¢ ipacit building concrete 
peares 


contacting machinerv and equipment ie 


Innovations in Slab Construction Gain Precious Time 


INSTEAD OF WAITING for fill ettle and floor t 
ired pad repared oO} 


| 
rT 


outside 


TEN DAYS LATER, panels a1 


juipment ha been d 
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Ov pan ld 





rance that the option 
( i though not 


LB fn 


cad building COoOuUIG ) Been ° if 
Ctual purchase of th Bb i b * Bil 
** < 


ite i 
tr, o 
“ar rt 


ituation, the l "ae, 


Smooth Sailing Ahead? 


} 
| POU 
F | 
mice) had 


ceded for th 


Bick: 
hIGHT CRAFTS 


onstruction, carpentry, and painting pro 


nformed ain na installed 
had | 

to be 

flat. lev 

\p} enti 


tibhicl 


a that matus 
ht frome thi iwtooth constr 
tion was of considerable Hnportan 

When 
ted that this typ 


| Vii thy 


j 
roquure 


ond 100 da 


NEW LINES thing With routine mooth 


were followed by 
of working plan detailing 


the following 
Problems of Integration “4 

Location of pits to accommo 
equipment ind) gutter ilse 


floor lope to gutter 


Durin ) ructy1 Gcl | 
1) 4 ( | | Vi | Hat ot 
Location of continuous-cooker 


TAT 
itions for building con 


nt and machine 


cuits fo 


mid fi hi 
aa) proc 
contractor 
cmptt ind full-« 


tem 
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This man defies gravity 


(He maintains propylene glycol specifications through quality control) 


At every stage of processing propylene glycol, U.S.P., low, corrective measures would be taken immediately t 
sample is drawn. Is ash content low enough? Does dis change it. And we do mean change it. For the pecihe " 
tillation fall within range requirements? tions of Dow propylene glycol meet or exceed those set 
What about sulfate turbidity?-—Our chemist check: by the U.S.P. 

Diluting 5ec. of propylene glycol with I5ec. of distilled Quality control is one ore area wher ou ll find D 
water, he adds 5 drops of hydrochloric acid and 5 drop increasing the valu your chemical dollar. You'll find 
of barium chloride. The complete clarity that results tell extra efforts and , planning and modernized tecl 
him, “OK”. So must other tests. nique he Iping 7 ( Map the future, today. THE Do 


If specific gravity, for example proved too high or CHEMICAL COMPANY idjand, Michigan Dept GD 809G 
YOU CAN DEPEND ON 
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SIZE CLAS S | FICATI 0 N The famous line of RICHMOND equipment — 
EQU PM ENT now manufactured by Sprout-Waldron — offers 


you more than ever before. 


In addition to new, improved features and 
the most advanced designs, you get expert 
engineering guidance on installation ... plus 
finest workmanship and service... plus 100% 
reliability. These extra BIG PLUS values are 
yours at no additional cost with RICHMOND- 
SPROUT-WALDRON equipment. Write for com- 


plete details. 


RICHMOND /SPROUT-WALDRON 


GYRO-PEDESTAL 
RICHMOND/SPROUT-WALDRON SIFTERS 


GYRO-WHIP SIFTERS 
Compact! Sanitary! Dust-tight! 


They're amazingly compact, yet sift in huge volumes High-speed! Designed for han- 
— real space savers. Simplified design cuts mainte dling batches or streams of free 
nance and cleaning time and makes possible the flowing materials containing small 
utmost sanitation. Available in many sizes. Stainless percentages of oversizes. Can be 
steel and wood construction. Write for Bulletin portable. Vital parts are of stain 
135-A! less steel. Write for Bulletin 139! 


RICHMOND/SPROUT-WALDRON 
STREAM 
SPLITTER 


Splits one stream 

into two to eight 
RICHMOND/SPROUT-WALDRON equal divisions 

Handles all types of ¥ 
GYRO-SHAKER free-flowing materi g 

als. Requires little 
Big capacity. Screen readily accessible. Low head space. Easy to install. Has 
room requirements, Carbon steel construction many money-saving applica 
stainless steel parts available. Dust-tight —can be tions. Get full details. Write 
made gas-tight. Write for Bulletin 160! for Bulletin 137! 


REOUCTION MIixKIN« a 
BLENDING PELLETING a 
CUBING BULK MATERIALS —— Manifaclurix g Cngineer Sie S866 
HANDLING PRODUCT Ce 


CLASSIFICATION 15 LOGAN STREET 7 MUNCY, PA. 


PR/504-F 
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SWEET 
PICKLES 


in front of your Hirsch Bros. & Co., likes PyRkex pipe 
into the home of hecuuse itt less trouble You can see 
oursvill that it is clean. You can see what ts 
pip ire evel rmoimng through it. It won't corrode It 
inegur flowing doesn't contaminate the product tt cat 
no ri It doesn’t grow invisibly weaker 
from acid eat-through. Its easy to tn 
tall. The plant maintenance man can 
’ | | ‘ 

install wt easily with ordinary tools 
omplet information on how 
X pipe can be used in your plant to 
! Corning manufactures a complete line of 
your product better Pyrex brand gla fittings to meet your 
pipeline need Bulletin EA-3 PYREX 
brand ‘Double-lough’ Gla Pipe ind Fit 
ting describe them. We'll be glad to 


economically, write, wire, OF 
ye our Plant Equipment Sales De 


partment 


Coansieg means research ic Clas @ CORNING GLASS WORKS, CORNING, N.Y. 


53 CRYSTAL STREET 
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is deaerating necks of beer bottles. And there’s 


a sizeable list, of potential applications waiting 


Ultrasonics Hits 


Packaging Line 


to come “out of the lab” 


A. S. DAVIS 


Project Engineer 
Plainfield, N. J 








Mack Electronics Div., Inc 








MNERGY 1 


promise to 


ULTRASONIC 


ig good on more of it 


the food processol It has long in 
dicated its ability to do many thin 
better: Separating, extracting emul 
ifving, and cleaning 

Now it is turning a trick in a 


special phase of commercial separa 


tion—removing air from bottles of 


beer and ale on the packaging line 
I he 


brewer 


new ipplication of 
uitrasoni it P. Ballantine & Son 
Newark, N. | tems trom the need 
for a better method of removing 
ir from the neck of a filled bottl 
ince residual oxygen tends to de 
irate Dec! quality Although an 
eptabl level considered to b 

cc, of alr per oz. of produ 
this ratio can be remarkably reduced 
ith use of the ultrasonic technique 
This proce is entirely physical 
having no effect on flavor o1 ippear 
ince of the beer. Rather, it is used 








THI 
Receivin lectri 


AGITATING done by thi nit 
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Latest plant use of this high-frequency technique 








BOOSTING QUALTI 


Y: This ultrason 

















nly to protect thi quality fact All i t t \ i 
Oi the P KAgil HN) ir i tt ith tecl t 
moved | using the | to toa f the fill t i) 
horm th don () high-sp T ttl 
two method ttin nockin eo truck thi il 

In jetting ither pressunzed CQO ! that itficicent foaming 
or beer itself 1 quirt d into fill urs before tl 1 ipped. Mor 
ontamel th esuitin igitat thi I 1) imnot 

roducing the foam. But this tech t carl i tl fl] pre | 
nique u uall limited te inned it the bott then und 
DCC! mice neck f botth ire too | ul such ti tation 
narrow ft trective ition uid | t antermn | 

Past and Future of Ultrasonics 
refining chocolate, and measuring fluid flow have 


Iixtracting flavor from hops 


been three 


More recent industrial applications include 


earlier Commercial uses 


ot 


ultrasonics 


recording and 


controlling 


viscosity 


de-scaling meat hooks, cleaning filling machines and removing foreign matter from 


egg shells 


10 New Possibilities Ranged 


Furthermore, researchers 


Imulsifying mayonnaise and other salad dressings 


are now at work 


gaging the possibilities 


(Howe ver 


ot 





attempts to ime oOrpo 


rate tomato pulp into French dressing have been unsuccessful, since the pulp ab 


sorbed too much energy for satisfactory mix.) 


Homogenizing peanut butter and baby foods 


successful, 


Extracting vanilla and coffee beans 


quality.) 


but 


too costly) 


Ageing cheese and wine 


Separating starch from slurries 
solids from g; 
Degassing milk 


Altering jelling properties of gelatin and pectins 


5 


ses 


OUps 


product versatility foreseen 


Crvstallizing sugar 


hor 


Catalyzing fermentations 


Cold-sterilizing heat-sensitive 


ind juices 


(Accelerated rate 


clarifying 
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lo speed rate 
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(¢ old proe esses 
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(Past applications to milk were 


vield, better 


collecting 


(Toward improved flavor and stability.) 


Ccreater 
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in turn, preven complete fill 

f the bottle 
lo make matte orse, knocking 
bottle just once (on a high speed 
filler) doc not 1 remove uth 
Thus, fill nust some 
modified to ommodate 


KRTIOCh it) extended 


mveyvor run 


But the brewer Hain problem 


is breakage resultin from these 
blow This « be troublesome as 
vell a osth Aside from loss of 
bottl ind produ t, there is the 
hazard to personnel And generall 
production must be halted to clear 
iway broken glass, which otherwis 
might cause further breakage and 
image to the filler 

Ilowever, the new ultrasonic de- 
ice (Mack Electronics Di Ini 
Plainfield, N. J overcomes these 
difficulties by 

1. Providing highly efficient agi- 
tation that produces numerous small 
bubbles for effective foaming and 
air removal. 

2. Virtually eliminates the bottle 
breakage in the filling stage. 


MODEL HL15-10 


In addition, this equipment is 
pecially designed to withstand the 
daily “hosing down” in a_ brewery 


the pioneer in mercury thermal controls 


Unit and Its Operation 


I he equipment ee photo on 

1 250w. generator and a mag 

tion transducer connected 

by a supply cable. A spring-mounted 

hoe on end of transducer accommo 
dates bottles on the filling line 

Ihe generator is basically a turn 

ke. oscillator and power am 

And the transducer is used to 

precision limit control onvert electrical energy to mechani 


f t ti il energy (vibration) at the shoe. A 
or protecting ontrol unit is also available for re 


processing operations mote operation 


Briefly, here is the principle ot 


Fast-acting 


@ Ideal for positive | h temperature lin it control ultrasoni igitation High frequen y 
st materials protects ound y emitted by the tran 


‘ loss y 2 2 ne rmote | 
against loss or damage to equipment or materials icer are converted to small-ampli 


) processing < 


sts off heat supply pre-set temperature is high acceler 
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. ) Wilor} or tiny ‘' Ipol 
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ubDI to form and Collapse many 


Indicates process temperature at all thousand times per md. And thi 
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Write for BULLETIN NO. 311 


APPROVED Approved by 


Associated THE PARTLOW CORPORATION nstantancou ming is com 
Factory Mutual ' } nninge End 
Laboratories Dept. F-357 New Hartford, N.Y. pi el un Lnd 


Offices in All Principal Cities 
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FOAMCLAS 


the cellular, stay-dry insulation 


im OO" ee 


This multilayer application of 2” FOAMGLAS is at Food Fair's Linden, 
¥. J., abattoir, In this and similar installations throughout their 
hain, Food Fair relies on moisture-proof FOAMGLAS to help protect 


In stores and warehouses throughout their growing chain... 


Food Fair depends on moisture-proot FOAMGLAS to 
keep insulating value up—refrigerating costs down 


In ten short years, Food Fair Stores, 
Inc., Philadelphia, has grown from 8&9 
stores and sales of $101 million to 237 
stores and annual sales of nearly $475 
million. Constant, careful attention to 
food quality has played a big role in 
that phenomenal growth. And Food 
Fair's use of moisture-proof FOAM 
GLAS for dependable insulation in re 
frigerated areas in their stores and ware 
houses reflects that attention to quality 

Food Fair has found that FOAM- 
GLAS stands for constant insulating 
efficiency without the costly headache of 
insulation replacement. Its sealed cellular 
tructure and all-glass composition make 
it an effective vapor sealing 
out the moisture that destroys efficiency 


barrier 


of ordinary insulations. And the unique 
combination of FOAMGLAS strength 
and rigidity makes it an ideal structural 
material in many applications .. . even 
under floors where it can easily with- 
stand loads of over seven tons per 
square foot. 

In various applications throughout 
their chain, FOAMGLAS insulation for 
roofs, ceilings, corewalls, wall linings and 
floors gives Food Fair long-life insulating 


protection. That insures dependable, 
low cost refrigeration in such varied 
locations as an abattoir in Linden, N.J 
a warehouse in Baltimore and super 
market cold rooms throughout the Bal 
timore-Philadelphia area. The excellent 
performance of FOAMGLAS in all 
these uses has led Food Fair to plan 
similar installations for their continuing 
expansion program 

Prove to yourself that you, too, can 
olve your insulating problems best with 
FOAMGLAS. Send today for a free 
sample and tions for six 
‘desk top tests lat quickly 
trate the valuable ition of qual 
ties you get or with FOAMGLAS 
Address 


Pittsburgh Corning 
Corporation 


Dept. O-37, One Gateway Center 


Pittsburgh 22, Pennsylvania 


cle mor 


In Canada: 57 Bloor St. W., Toronto, Ontario 


also manufacturers 
of PC Glass Biocks 


efficient refrigeration at low cost 


food quality... by insuring constant, long-lasting insulating value for 


Insulation Contractor Waverly 


Builders, Inc., Hillside, New Jersey 


With this test you can quickly pr 
self the unique compre ve Strength of 
FOAMGLAS which a wed Food Fairto use 
t even beneath load bearing floor Send 
today tor a FOAMGLAS mnple and directior 

{ 


x t le tests wi h demonstrate clearly 


r t 
nique be 





16 New Maintenance Units 


Cleaning Machines 


4 THIS STREAM CLEANER 


(ye 


' " 
Machin 
, , 


They speed and improve cleaning . . . simplify 
working routines . . . accelerate testing and 
tool jobs . . . modernize structures . . . step up 
control functions . . . and streamline office 
scheduling. Where they were spotlighted: 8th 
National Plant Maintenance & Engineering 
Show, Cleveland 


4 NEW SWEEPERS (gasoline-driven) come in model 
mg mam brushes te vatl 6- and 45-in. path ind 
ind | i q. tt hourly Special side | 
| idd addition 11 im. to 


4SCRUBBER-DRYER cx 





4 COMPACT ELEVATING PLATFORM is designed for overhead 
inaimtenan in narrow aisle After raising (it works heights to 
platform swivels full 360 deg. Self-propelled, th 

power supply, 32-gal. water system for cleaning lighting 
Huorescent-tube rack ind electric outlet for operating d 


leaner.—Lift-A-Loft Co., Mun Ind | \ 


Tester, Tool, Paint 


ANEW BEARING TESTER 


rises electrified rewdrive! 


hooked to compact amplifier ANEW ABRASIVE SAW 


hit ' + 
dd HW | 





For detailed data on units circle key number 
on Reader Service Card in back of book 
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Plastic Panels 
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4 NEW MESHED PANELS are light in w 
h impact strength. Tere, aluminum m 


las-piasti Other 





dded 
Varict t 


Zelien 


Central Control, Master Switching 





fe 
wre ; 
rt . 
j 2 
(er 


SWITCHING SYSTEM. ut tat 4 ELECTRONIC SUPERVISOR” controls electric function 


Hd Sta a 


in remote locations (predetermined program It provides aut 
! ned tact | t regulation ¢ p } group of remote opel 
vithout special control 
on or off rts and stops mote 
perform ore ot yilar 


yanel.—International Busi 


Automatic Office Systems 


4NILCHANIZLD 
4 SCHEDULING BOARD (Sched 
IZ both planne 
crforman through irict 
ivnal nd operation 


planned and don 


gna Rem 


Rand Ce 
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prompt 
shipment 


all styles 
»...and sizes 
to 15 gallons 


oN 
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... Any way you look at it, Vulcan is 


your best source for steel pails and drums, 


Full open head and closed head pails are 
available from Vulcan’s huge warehousing 
facilities for prompt shipment in all popular 
styles from 1 through 15 gallons, whether you 
need a carton or straight or mixed truckloads 
or carloads. For protective interior linings, 
pouring equipment, special container designs or 
grand Name lithography you can depend 
on Vulcan to meet your rigid specification 

Call or write today for test samples and 


complete information, 


over 40 years container experience 


LCAN 


ONTAINERS INC. 


Bellwood, | 


4-509000 


nada 


Julcan Containers Ltd Toror 1f Ontario 


(See ‘'Paiis'’' in Classified Phone Directories) 


Representatives | ? icipal Cities 
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Inside and out...Jamison cold storage 
doors show quality construction 


Box girder construction of highest quality boat hull plywood gives maximum strength and rigidity. Large series “50” door is shown 


door and trame meet on assembly line 


Materials and workmanship assure 
top efficiency in rugged service 


The reason behind the reputation of the Jamison Series 
“50” Cold Storage Door is apparent here. Some of 
the most important parts and components are never 
seen by customers... Yet Operational efficiency in 
all types of installations continues to prove that Jamison 
quality materials and precision workmanship mean 
superior protection and overali economy. 


If you have plans for modernization or expanding, 
Insulation—Each block of insulation is individually measured and first get the story on Jamison’s Series ‘*50’’ Door 
cut to give maximum insulation efficiency Write for your copy of Section 3. Jamison Cold 
Storage Door Co., Hagerstown, Md 


More JAMISON Doors are used by more people 
Tight Seal is assured by carefully applied gasketing. Gasket is soft than any other Cold Storage Door in the world. 


sponge rubber resistant to acids, oils and greases 
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"C"-Enriching Tips 
For Cost-Watchers 


More and more labels read “Vitamin C Enriched” 
as this additive comes out of the premium class 
. . Here are an expert's pointed details on ways 


to put it into foods 


H. C. AITKEN 


Food Technologist, Canada Vinegars Ltd., Toronto, Ont 


Ik YOUR PRODUCT can be improved with 
C, today 1 using it 
this important additive has now become more ci 


in excellent time to consider 


onom 
il on the upph level 

Ievidence of the 
1956 ipple 


conomy appe il’ is offered 
Fully 90 of 


dw il 


new 
Canada’ pack 
ipproximately 1,600,000 case vitaminized 
ing the earlier one-third figure in the days before th 
treated juice was lowered from premium to regular price 

his represents quite a high consumption of vitamin 
C by the juice considerably more, in fact 
than that claimed on ¢an labels, since 
lost during processing and 


juice 


we're 


prot CSSOTS 
1 certam amount 


must be figured a torage 


Three Fortifying Procedures 


Major methods in current vitaminizing of apple juice 
idding: (1) Crystalline 


concentrated 


mclud isorbic acid to yuice be 


fore pasteurizing olution to juice a 
it is pumped from the pasteurizer, and (3 
it the grinder before pressing 
follow 


mall quantity ot 


iscorbic acid 
to appl } 

Briefly, the techniques are a 

| Dis solve 
juice and add to a larger batch 
losses, juice should be filled within 30 min. Agitation by 
through the batch, o1 


mcorporation of 


vitamin om a 


ippl 
lo prevent oxidatio 
bubbling an inert gas (nitrogen 
gentle 
ut 


submerged mixing, minimize 


ae ti 


> mg 


vitamin to add has to be 
But if a residue of 
then 


used as a 


Proper amount of 
mined by actual practice 
ibout 5 07 

cid per 120 gal tarting 
Adjustments can then be made following accurat 
content. ‘There should also 
torage loss of 10 mg 


vitamin C per 100 cc. juice is desired 


iscorbic hould be 
point 
tests of re 
be an allowance for an 
per 100 c 


(7) 


idual vitamin (¢ 
IVeTAge 
Metering concentrated vitamin solution to jui 
as it passes through a pipe to the pasteurizer and filler 
is the most flexible and precise of all vitaminizing meth 
ods. But the equipment is fairly expensive 

\ typical installation includes a meter in the 
that actuates a special pump injecting accurately mea 
sured volumes of solution into the it flow 

Micrometer adjustment of stroke on injection pump 
illows precise dosing with vitamin C Pump 
insuring that a um 

And vitamin con 


juice lin 


juice as pa { 


peed 
depends on the volume of juice, 
form quantity of vitamin is added 
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Better 
onditioned, 
iner 


oods OK DRI-SWEET 42 D.E. (COARSE) is 


especially suitable for seasoning comminuted luncheon meats, smoked, cured 


and preserved meats. It is colorless, reduces watering off, cuts shrinkage, improves 
texture, is a better binding agent and can be used in greater quantity 


for maximum fill 


But, whether you produce prepared meat products, dry food mixes, frozen 
foods, ice creams, soup mixes if you want finer flavor, better texture, 
controlled moisture, increased solids, and improved shelf life if you want quality 
at no extra cost you can get it with the OK BRAND DRI-SWEE1 

Corn Syrup Solids. In fact, only OK DRI-SWEET Corn Syrup Solids provide 


a combination of so many advantages in a sinele conditioner-seasoner. 


The Hubinger Company 


KEOKUK, IOWA 


Write today for detailed data on 
how OK DRI-SWEET Corn Syrup 
Solids can help you improve your 
production, or phone for a 
Hubinger Food Products Techni- 
cian. You'll find him and the 
Hubinger Customer Research 
Service OK too. 


NEW YORK + CHICAGO + LOS ANGELES + BOSTON + CHARLOTTE + PHILADELPHIA 
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Made in Miturauhes! 
FINE MEATS 


SAV INGS u ot! geht and 


pact we a ented in thi 


Refrigerated Volume Boosted With 


Molded Plastic Truck Body 


“Sandwich” of plastic and wood com- Weight of the body varies fron 
00-2.400 Ib... including the sub 
frame, flooring, and bumper, but not 


bines light weight with rugged durability. 


ictrnigerating equipment Compa 


LIGHT YET STEEL-STRONG, a caling with pla tic 1 ind with vlc 
nolded plasti truck body is now of mechanical fastene 


olume eel or aluminum bod 

im «the meat packing 

fering processors these big advan he body is designed for mount n ranging from 3,600 
tage ing on any truck with a cab-to-axl 

e More load pace dimension of 54 


1 nm. and gro ehi 
el need for insulation le weight of from | QO-1¢ () Ib 


e Reduced maintenance 





\mong processors using the plasti 
ody vehicle is Plankinton Packing 
{) 1 division of Switt A Co gf 
Made by Heil Co., Milwaukee, th fr 

ft. truck body ts called 'ngid-Van 

the result of two years of SSR 
xperimentation with th preemie ; setting 
lrigid-Lite plastic molding 4 = colalyred 
ean bond 
TT body is fabricated in re. 

nuch the same way as the Dairylea 
plastic milk tanker (FEE Oct 4, p 
dS Unlike the tanker, however, it 

is no stank tee] line r | anita 
“™-Truck frame 








he front, top, sides, and rear are 
nolded in on piece [he floor 1 CONSTRUCTION FEATURES of 5 
nolded separately and attached to Detail drawing (right es closeuy 
the rest of the body by hermetical f both bonding and bolt 
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GUINP Th a 


high-production 


u 


Packaging 
continues to 


set new records ja 


for performance jie 
and economy! 


Gressinger & Sons have produced over 
25,000,000 perfect Polyethylene pack- 
ages of radishes in one year's time on 
these two Hayssen COMPAK machines. 


@ No other packaging machine on 
the market can boast this record of 
production and dependability 


with polyethylene. 


Whatever your product; solid, 
liquid or powder, we can produce a 


better package at less cost. 


Che simplified machine principle 

of COMPAK has made it first choice 
in every industry where perfect 
design register, accuracy and a 

true hermetically sealed package 


is necessary. 


Let our experienced packaging engineers help you with your polyethylene packaging 
problems. Contact us TODAY and see how easily COMPAK fits into your operation. 


HAYSSEN 


MANUFACTURING COMPANY «© Dept. FE-3 «© SHEBOYGAN, WIS. 


Albany e« Atlanta « Chicago e Dallas oe Denver eo Detroit « Houston e Jackson, Miss 
Los Angeles « Minneapolis ¢ New York « Philadelphia « St. Louis e San Francisco e Montreal e Toronto 
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nsulation sandwiched between 

ind outer laver of libergla 

The tructural 

cnough so that 

Wm not required 
eliminating the po ibility of metal 
metal thermal conductivity. ‘Thu 


ded 3 i ru tproot Vapor tight 


iluminum diamond-tread weat 
ittached to the floor (oth 
plicd on request Th 

honded to the floor 
imes are molded with the 
ut out later. Th 


and LU 


{ 


hinged 


1] 


nits imstallation 
olution plate oO! 
hanical refrigeration 
ut in the body t 
pecihcation 
Packing Co 
hold-over plate 


mounted on each side 


otherwise specified, the van 
i white color impregnated during 
nolding 
It is stated that pricewise the pla 
tic body wall cost about 15% mor 
than the standard metal bod 
Optional equipment includ ic 
OI heel housings, and meat rail 
Side door measurements are 25x64 
n. Wheel housings, when provided, 


\« thre floor Oq4 in 


“But think of it, Al—we’ll score 
a first with canned sea-serpent!”’ 
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When you want motor performance 


¢ 


Mou want this Rotor design... 


‘ 


Before specifying motors for sustained, heavy-duty drives, 
compare designs of the all-important rotor. 
Fairbanks-Morse Copperspun rotors have the 
mechanical strength and the superior electrical and thermal 
characteristics of copper. Compare these advantages 
against aluminum or white metal alloys. Exclusive F-M 
Long life, stamina and high efficiency — method of centrifugal casting produces a truly one-piece 


made possible by the Copperspun rotor rotor that is homogeneous, free from flaws and gas 
found only in Fairbanks- Morse poly- re a saints seater eraggagions “6 


phase squirrel-cage induction motors. inclusions —virtually indestructible. It is accurately 


machined and dynamically balanced for longest 
trouble-free service on the toughest application. 

The Copperspun rotor and the Fairbanks-Morse standard 
of quality manufacture make it more than worth your 
while to get in touch with the motor specialist from 
Fairbanks, Morse & Co., Dept. FE-3, Chicago 5, Ill. 


& FAIRBANKS-MORSE 


a name worth remembering when you want the BEST 





ELECTRIC MOTORS AND GENERATORS + DIESEL LOCOMOTIVES AND ENGINES « PUMPS + SCALES « RAIL CARS « HOME WATER SERVICE EQUIPMENT + MOWERS « MAGNETOS 
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Kight minutes cooking at 260° F, five minut 
cooling, five minutes for loading and unload 
ing conveyor. On the panel, a Honeywe 
indicating pressure controller and a recording 
temperature controller closely regulate the 


proce 


‘ans of corn are agitated end over end t 
assure thorough cooking. Retort pressure i 
automatically controlled by a Honeywell in 
trument during the cooling stage to prevent 


buck ling of cans 
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Finished 


“New Fresh-Flavor Process.”’ 


product flows from the Agi-Tort as 
more cans go in. Besides cutting cooking time 
from one hour to 8 minutes, the Honeywell-con 
trolled Agi-Torts produce a superior product 


Green Giant merchandises the operation as its 





Green Giant 


processes corn seven times faster 
with Honeywell-controlled retorts 


FTER ten years of experimentation, the 
Green Giant Company has developed a 
high-temperature, short-time method of proc- 
essing whole kernel corn in institutional packs. 
The success of this process is due to Agi-Tort* 
agitating retorts, and the accurate tempera- 
ture and pressure control by Honeywell in- 
struments. 


Sixty times a day at Green Giant’s plant in 
Watertown, Minnesota, two Honeywell-con 
trolled Agi-Torts cook and cool 304 seventy- 
five ounce cans of corn in 1714 minutes—one 
seventh the time required by previously used 
still retorts. Moreover, the company reports 
customer enthusiasm over the improved prod- 
uct quality achieved by the new process. 


HONEYWELL 


*T rade name registered by 
the Chain Belt Company 


In this operation, where speed and accuracy of 
control are essential, Honeywell temperature 
and pressure instruments were the logical 
choice. These instruments have gained out 
standing recognition in every phase of food 


processing. 


In your own process, instrumentation by 
Honeywell can lead to new economies and 
product quality improvements. Your nearby 
Honeywell sales engineer can show you how 


Call him today .. . he’s as near as your phone 


MINNEAPOLIS-HONEYWELL REGULATOR Co., 
Industrial Division, Wayne and Windrim 
Avenues, Philadelphia 44, Pa.—in Canada, 
Toronto 17, Ontario. 


Honeywell 


BROWN INSTRUMENTS 


Fouts wn Coutiol 
















Using Salt Efficiently 


by INTERNATIONAL SALT 


Salt Dissolvers, Brine Storage Units Now 
Available in Corrosion-Proof Plastic 


Here’s important news for every 
user of salt brine. In response to a 
that 


Inter 


growing demand for equipment 
will not rust or corrode in use 
now offering fully automat 
both rock 
evaporated salt—as well as plastic stor 
ave tanks for brine. Alread 


many plants, these plastic 


national} 
plastic dissolvers for and 
in use in 
units give 
line Inter 


the ime performance as 


national’s metal equipment, with this 


important added feature: they are 


100 corrosion-proot, 


lo select the correct plastic for these 
new units, International’s researchers 
conducted an exhaustive series of tests. 
These test ho 
reinforced polyester 1: 
Made of this material, the 
will 
strength to spare, when loaded to full 


ved that a fiber-glass- 
most suitable 
for the job 
unit with 


new plast tand up 


capacily. 


The reinforced plastic used in thi 
new equipment is completely unaflected 
by any chemical action of salt or brine 


Because of this feature, there can never! 


be any rust specks in the brine, and 


there is no danger of contaminating 


the bring flavor or color, 


Durable, long-wearing . . . In addi 
tion to being corrosion-prool, the 
plasticin International’s newequipment 


has another important advantage. It! 





LOOKING DOWN into the new piast 


ple ugged tru 


Ip unusually strongand 


a 


durable—has one of 
P the highest weight- 
wt * strength ratios 

\ { 
\( / known today. In 


fact, during one test- 


‘tides 2 ing procedure, a 
= plastic brine storage 
unit was loaded with over 3,500 Ibs. of 


coarse rock salt—and showed no de- 
formation anywhere. Furthermore, this 
plastic will not dent or chip even under 
result, 


the severest conditions. As a 


years of trouble-free service are ex- 


pected from these new units. 

Sturdy construction is used through 
out the dissolvers and storage tanks. 
For example, the points at which pipes 
or couplings enter the units are even 
themselves. 


than the units 


Here, a new resin cement has been used 


stronger 


to provide a tough, lasting bond be- 
tween connections and tank walls. 


Other features . . . The dissolvers and 
storage tanks—being 
made of plastic 

need no painting or 
other maintenance. 
Ihe units are espe- 
\ f =a cially light in weight, 
\ ' making installation 
pee : or moving a simple 
' ' And 


they are translucent, the true brine or 
salt level is always visible. 


job. because 


Two types of salt dissolver avail- 
able... For 
brine from rock salt, the Sterling Model 
Lixator is available in plastic. This unit 


making high-quality 


is a duplicate of International Salt 
Company's famous metal Lixator 
and operates on exactly the same 


principle. Crystal-clear, fully saturated 
brine for all plant uses is made auto 
matically by the Lixator—and can be 
delivered automatically to all points of 
use from the Lixator. 

Also available in plastic is the Sterling 
Evaporated Salt Dissolver for making 
brine from different types of evapo- 
rated salt. Both these plastic dissolvers 


offer the same savings in labor, space, 
and salt as the same models made 
of metal. 


COMPANY, INC.—America’s largest producer of 
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STERLING MODEL LI XATOR IN PLAS- 
TIC. Widely used today for making Lixate 
Brine for water softening, canning, meat 


packing, chemical manufacture, etc. 





The new plastic dissolvers are avail- 
able in the standard sizes as 
International’s units. And the 
brine storage tanks in plastic can be 
made in sizes to meet a plant’s specific 


same 
metal 


requirements 


TECHNICAL SERVICE 
WITH YOUR SALT 


skilled “Salt 
International can help you 


Through and experienced 
Specialists 
get greater efficiency and economy from 
the salt 
both Sterling 
Rock Salt 


can recommend the type and size of salt 


International produces 
and Sterling 
in all types and sizes. So we 


you use 


Evaporated 


most perfectly suited to your needs 

If you'd like the assistance of an Inter- 
national “Salt Specialist” on any problem 
further in- 
formation on the new plastic equipment 
your International 


concerning salt or brine—or 


just contact nearest 


Salt Company sales office. 


International Salt Co., Scranton, Pa. 
Sales Office Atlanta, Ga.; Chicago, Ill.; New 
Orlea La Baltimore, Md Boston, Mass.; 
Detroit, Mich.; St. Louis, Mo.; N 
Buffalo, N. Y New York, N. Y Cine 
| and, O 
and Richmond, Va 


FOR INDUSTRY, FARM, AND THE HOME— 


STERLING SALT 


CT OF INTERNATIONAL SALT CO., INC 


COSTS OF BETTER BLENDS 
CUT TWO TESTED WAYS 


STURTEVANT. 





| 





ENGINEERING 
BLENDING since 1873 


DRY PROCESSES 
TO SPECIFICATIONS 





you to investigate 





comes naturally to Sturtevant 
Engineers, They have 
of solving dry-processing problems 
Sturtevant 
AND OTHER built equipment and 
well-known for their 

nance-cost operation 
lems include any of the processes 
listed on the coupon 


if your prob 


a tradition 
custom 


plants are 
low-mainte 


it will pay 








Sturtevant Dry-Batch Blenders: 


1. SPEED UP PRODUCTION WITH 4-WAY MIXING 
2. SHORTEN SHUT-DOWNS WITH ‘‘OPEN-DOOR’’ DESIGN 


Batches from 500 to 40,000 pounds 
come out of Sturtevant Dry-Batch 
Blenders exactly as you want them. 
They are completely blended regard- 
less of the varying weights, densities 
or fineness of the different ingredients. 
And no dust is lost in the process. 
Four different vertical and lateral 
mixing actions inside the sealed ro- 
tating drum achieve thorough blend- 


ing in minimum time. Single lever 
control of a single gate speeds up 
loading and discharging. 
“Open-Door’’ accessibility makes 
cleaning and maintenance a matter 
of minutes. This original Sturtevant 
advantage plus 75-year-tested rugged 
construction assures more Output per 
machine-year. Check the coupon for 
more information 


STURTEVANT 


Dry Processing Equipment 


The “OPEN-DOOR" to lower operating costs over more years 


CRUSHERS * 
BLENDERS * 


GRINDERS * 
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MICRON-GRINDERS «+ 
GRANULATORS 


SEPARATORS 


e CONVEYORS + ELEVATORS 


are 


dry-process materials 


My 





sytan 


ne er 
VOD Vid) 


1 


STURTEVANT MILL COMPANY, 


Please send me your bulletin on Dry Blenders 


Also bulletins on machines for: 


For more data, circle this page number on card at back 7 





From 

the 
Company 
that 
brought you 
Cellothene 


Comes 


The Film with a 


cent ee 


M ylothene the toughest member of the Ches-Laminate 
family of functional packaging films. Mylothene, a direct 
fusion lamination of DuPont’s Mylar*— the strongest 
plastic film ever made — plus polyethylene without adhe 
sives or binding agents. Result—a versatile, heavy-duty, 
packaging film with glittering brilliance and printability 


STRONG: Mylothene is TOUGH....the ideal packaging 
film with resistance fused in to withstand rough handling 
without tearing. Shelf life and saleability are unlimited. 


CLEAR: Mylothene is a glistening showcase for your 
product. Brilliantly transparent and sparkling clear—it 
prints easily in one or more colors on standard equipment 
TEMPERATURE RESISTANT: V/ ylothene remains stable even 
when subjected to temperature extremes created by flash 
freezing and boiling water. 

MACHINABLE: M ylothene is adaptable to standard semi- 
automatic, automatic or heat-sealable packaging equip- 
ment for bags, pouches, overwraps, envelopes, windows. 


Mylothene 


PRECISION EXTRUSION OF DU PONT MYLAR/POLYETHYLENE 





ph ge 
/ dad f 


THERE'S A CHES-LAMINATE 


FOR EVERY PACKAGING NEED: 


CELLOTHENE: Precision extrusion of Cellophane/Poly- 
ethylene 


CHESLAM KB: Polyethylene Coated Kraft Bleached 
CHESLAM KN: Polyethylene Coated Kraft Natural 
CHESWRAP: Polyethylene Coated Sulphites (Bleached) 


CHESROYALE POUCH: Polyethylene Coated Pouch 
Paper (Bleached SC) 


CHESOPAQUE: Polyethylene Coated Glassine Opaque 


CHESKLEER: Polyethylene Coated Glassine (Super 
Transparent) 


CHESLAM VP: Polyethylene Coated Vegetable Parch- 


ment 


CHESFOIL: Polyethylene Coated Foil Laminated to any 
of the above combinations 


See CHESLAM at the 
National Packaging Exposition 
Booths 1075, 1083, 1089, 1095 
April 8-11 International Amphitheatre, Chicago 


*Mylar DuPont registered T.M 


CHESLAM CORPORATION 684 Nepperhan Avenue, Yonkers 2, New York * YOnkers 8-6500 


A Division of Chester Packaging Products Corp. * A Subsidiary of St. Regis Paper Company 


» data, circle this page number on card at back 


FOOD ENGINEERING, MARCH, 


1957 





4 





KEEPING UP WITH THE FIELD 


Penicillin Residue in Market Milk 
Spurs FDA to Regulatory Action 


Announces Tubed Flight-Food 
Development of a tubed meal 
ud to contain all of the 
bohydrates, proteins, fats, minerals 
nd vitamins need in daily diet 
National Research 
Development Corp., Atlanta 
[he nutrients, plus a cellulose gum 
for added bulk, are combined in semi 
olid form and enclosed in a metal 
tube with a plastic cap that can be 
removed with onc 


basic Cal 
iS all 


nounced by ind 


hand. 

Aim of the development is a con 
centrated, weight-saving meal fot 
military Lhe 
ompany claims its discovery will re 
weight of the flight meals by 


long-distance fliers. 


GuUct 


50% 


Ammonia Stems Fruit Rot 


fruits 1 


POULT CE 


Decay in fresh citru 
ittacked at the the 
packing house—by Dr. Irving L 
kaks, U. of California, Riverside. ‘Uhe 
preventive treatment, which worked 
out well in experiments, involves 
into the 
fruit is 


how 
being 


pulping WMO fa 


greening’ rooms, where 
brought to color 
hi pilot studi 
eek to 
of the 


point 


s, now underway, 
commercial cost 
Preliminary work 


to a figure of $1.00 per 1,000 


determine 


proc 


boxe 


To Gage New Food Processes 


future developments in food proc 
ing and packaging will be scrutin 
ized at a pon ored by 
Midwest Research Institute, Kansas 
City, and scheduled for April 2-3 
Leading authoriti 
vited to 
tion and freezing, dehydration, de 
hyd heat 
radiation, and chemical preservation 


YI po umn 


have been in 
ur their views on refrigera 


ro-freezing, sterilization, u 


Dairy Production Gains 


Milk output at the farm hit 127 
billion Ib. in ’56—a 3 


jump over 
the pre ; 


record high of 127 
billion Ib. in 55, according to USDA 
This figures out to 2.07 Ib. per 


capita declares the 1 0.02-lb 


vious 


wency 


Yall OVCI 
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clumimation of 
all traces of penicillin from the 
Nation’s supply, FDA 
poses a maximum, single dose ceiling 
of 100,000 units of th 
preparations used for intramammary 


Aiming at complet 


1] 
Tilik pro 


drug in 


treatment of mastitis in cow 
If the new fails to 


limit ichieve 





California Fish Canning Up 
Production and sales of canned 
tuna and mackerel in California rose 
harply in '56 
fornia Fish Canners Assn 
For tuna, sales hit about 
000 cases—a substantial gain over the 
previous 5,500,000 cases, re 
corded in °53 
And the 
trength of a near-record catch of 
27,000 tons—are substantially ahead 
of the 593,000 cases packed in 1955, 
iy the canners. Fishermen are turn 
their attention to this fish in 
view of the current sardine shortage 


according to the Cali 


10,000, 


high 


mackerel ale on 


the 


Ing 


i cyclical occurrence blamed on 


Oceanog! iphi condition 


ind COOR 
h fr h 


for roll 


ke pt mu 





KDA sa\ 


in outright ban on use 


this 
ide 


obj clive 


remed 


1 mastit 
ults 


urve\ 


intibiotic a 
Lh 

coast-to-coast 

the 

penicillin residues in market 

lederal 

1, that requir 


thre 


which di 


ction sr from 


closed widespread presence ot 
milk 
upplies—despite a regula 
tion, in ettect 
label to warn against sellin 
milk taken from treated cows. tor 
the first 72 hr. after they have bee 
inoculated 


Medical 


that even trace r 


ice 


drug 


insisted 
the 


reachion 


iuthorities have 


iduc ot drug 


can Cause senou illergu 
in sensitive 
When penicillin preparations wer 
first certified (1947 
ot OOO unit 


adequate treatment 


COnNSUTCT 


rep ited dose 
were considered 
But 
tepped up thi 
declare 
that 


IICTCASE 


now, Thlali' 
have 


YU 000 


manufacturers 
dosage to | 

bh DA 
these 
clinical efficiency 
thi Agency 


ize increases the 


unit 
here is no evidence 
massive myection 
of the idd 
ind furthermore, thei 
length of time re 


iin to he 


drug 


quired — for the pen 


clhimimated from the mull 





Irradiated Foods Approach Reality 
With New RAC Process 


Ihe RAC proce 
operahion J 
treated to inactivate cnzyini 


mize objectionable flavor change 
nng subsequent proc 
Newt product 
' 


hxc prod radiation 1 
utting the dosage 
iuse of the 


f contamel mid ida 


lminated | 
wall 


pth of the product 
p lth the r¢ olutionar' 
iscpti inning of 


mamtamn omplete 





from USDA 


er the rye 


Food Algae Termed Costly 


gain O 
lotal distribution 


J ilt f 


i 
Chlorella { imounted to 


Sh irpest § 
ions to th 


1] 


ounty 


Uses Honey in Baked Goods 


for baked goods is thi 
tion from USDA a ) 
earch just completed at 
College Manhattan 
ct ubstituted in 
or pal r normal sugar 
flavor Ol 
cnitist 
than one-third of the 
placed. however 
m of 


Vin ind a 


ind texture 


inple sub 
honey leads to 


fla I ind 


mtens 
burnt 
Thi in be controlled by ra 

of the batter in the final 
i baking pota ui 


oated 


hig’ 


New ‘‘Balloons’’ Devised 


FOOD 


New Daily Needs Posted 
For Niacin and Riboflavin 


Istablishment of the first 
mum dail ment for 


na reduction in the present 


Hii 


TO UIT wiacin 


propo ca 


imendment to it 


ninumum for nboflavin are 
bh DA il i 
ictary food reg 
Lh projected ting would fi 
for niacin at 10 mg, per 


ulation 


dult need 
ind reduce nboflavin minimum 
to | 

0d proce 0 Vill be 


choice of adjusting their formula 


to mect the new order, or of con 


lowe 


tinuing to put the same amount of 
foods as at pre ent 
either label will 


conform 


tamin in then 
| Jowever, in 


chan i 


hia to be 


Win Safety Awards for ‘56 


ord fol 
itations for three, 
from 
ited 


utstanding ifet ree 
6 har 
c refrigerated warehous« 
National Assn. of Refriger 
irchouse 
that operated fol 
iccident-free year are: National 
& Cold Storage ( ompan' ot 
ilif., Watsonvill lerminal 
d Storage (¢ Nampa 
ninal Ice & old St 
() 


I hie COMP ATi 


Fishsticks Drop in ‘56 


i if fish sticks took 
in 56. Production of th¢ 
od dish totalled 53.200 

drop from ‘i 

[his is the first time 
CVC! ed if 


its introduction 


» higures 
2) 


Lhe un 


QO0O0.000 Ib 
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YALE WORKSAVER CUTS HANDLING TIME. 
SAVES SPACE IN COLD STORAGE ROOMS 












Many frozen food firms rely on Yale Worksavers be age purposes. To speed operation all controls are 
cause these small electric trucks perform at top effi located within easy reach. For extra safety, brakes are 
ciency under severe temperature conditions. The con applied and power is cut off the moment steering han 
stant change of temperature, caused by operating in dle reaches full-up or full-down position 
and out of cold storage rooms, does not affect the fast Yale Worksavers handle up to 7,500 Ibs. Pallet, trac 
and smooth performance of Yale Worksavers. tor, platform and fork lift models. For complete infor 
Moreover, Yale Worksavers maneuver easily in mation about the many advanced engineering feature 
crammed quarters, allow greater use of space for stor built into Yale Worksave) end coupon toda 





-- MAIL THIS COUPON TODAY 


the SZ ELNTT Ma. tu Co., Dept. A-4 
Roosevelt Boulevard, Philadelp! p 
Please send e Bullet T \ { 
Your Name 


INDUSTRIAL LIFT TRUCKS | 
AND HOISTS 


or 









REG US PAT F 










Gasoline, Electric & LP-Gas Industrial Lift Trucks + Worksavers + Warehousers + Hand Trucks + Hand and Electric Hoists 
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When shoppers compare your products 


with other brand... 


.--CELITE FILTRATION 
provides perfect clarity... 
assures appetizing appeal 


In today’s highly competitive mar 
ket, it is vitally important that 
proc esse d food produc ts look good 
as well as faste good. For in a 


shopper's eye clarity is often a 


measure of purity. That's why so 


many processors are turning to 


Celite* diatomute filtration 


By means of a filter cake hun 
dreds of times finer than the finest 
wire mesh, Celite polishes liquids 
to a dazzling clarity. And it does it 
economically, too. Celite is low in 


cost. It provides practically auto 


matic Operation with any standard 
pressure filter. And you needn't 
worry about a clarification bottle- 
neck 


rates 


Celite works at fastest flow 


Thousands of processors are 
using Celite today for filtering 
sugar, beer, fruit juices and jellies, 
cooking and salad oils and many 
other products. Why not ask one 
of them about Celite. Better still, 
get the complete story from Johns- 


Manville 


do they see 


eS 


or: 
VG 


When you filter your product with 
Celite you get the extra sales appeal of 


sparkling clarity. 


> 
a 


Tell us what you make. Johns Maile 
We'll tell you if and how Celite i 
can help you make it better. CELITE 

ome Bh 


Write to Johns-Manville, Box 
14, New York 16, N. Y. In 
Canada, Port Credit, Ontario. 


JM Johns-Manville CELITE  eiurer aos 


<<. For more data 


circle this page number on card at back 
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Stanford Research Institute, already the 
possessor Of an cl ron beam gene! 
itor and cobalt- ource, has now 
idded another machine (G 


up it facility for nuclear research 





This year radiation program bud 


eted at over $1,000,000—will delve into 
the peculiar affects that A-rays have on 


foods and _plasti 





Ten Standard Pallet Sizes 
Proposed by Engineers 


Standardized pallets that would 
ease the proble ms Of pac kaging and 
handling foods may soon be a realit 
through the work of the Society of 
Industrial Packaging & Material 
Handling Engineers, and the Ameri 
can Societs if Mechanical Engi 


neers 














These two association have 


drawn up a tentative 
proposal that would cut the presen 
diversity of pallet sizes (over 100 
to about ten 

Principal objective of the study 
was to accomplish greater utilization 
of truck and rail car loading spacc 
tandard size 


comprehensive 


' 


Ihe proposed ten 
declare the 1 
would accomplish thi 


ociation spokesman 


purpose and 
ist varict 


pattern 


till accommodate the 
loading 


of packages and 
used by industry 


Groundfish Imports Hit High 


Imports of cod, haddock, hake 
pollo k, cusk, and ocean pr rch fillet 
ind block 
138.600.0000 Ib. in 'S¢ 
Vish & Wialdlif 
hi top th " 
19 } Lb ibout L.LOO 00! | rial 


reached a new record of 
iccording tr 


rt 
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Another example of 
STANDARD-HERSEY leadership! 


ae St 





Ss 





a spec ially designed self-aligning joint 
flange was developed which permitted the dryer 
to be installed in an “inaccessible” location 














lard Steel rou For more than 50 year Standard 





than Stan 


n quality material Steel has de eloped dryet 


It's more 
for many 





tine of good de 
and skilled workmanship that sel egments of American industry 
Standard-Hersey often it difheult drying jobs with 


the unusual en 







dryer handling 


lity ¢ trouble-free, eflicient and economical 


rineerim abil 





solve a difficult problem. YVime and ervies 






customer No matter the drying job nor how 





time again new and old 








alike come to Standard Steel ditheult the proble m 






LOOK TO STANDARD! Write today for our dryer bulletin 





STANDARD) HERSEY 
DRYERS 





THE STANDARDED 
For 54 YEARS 






5045 Boyle Avenue 15 Park Row 
I Angeles 58 New York 38 













PILOT TEsTING 







cea ee LOOT TAT CT 


‘ = oe OOK tam - 



























GERBER'S BABY FOODS 
Made at Rochester with 


Frick Refrigeration 
These famous foods 
ylutionizing the feeding of youngsters 









described in the October Rea ler's 







shed the co ling system for Ger 






bers new plant, where 500,000 jars of 

















rained foods are packed daily Installa 





tion [(full-automatic } by Mollenbe rg Betz 
Machine Co., Frick Distr butors at Buffalo 





Specify Frick refr geratior air con 






ditiors ng ce aking or quick freezir j 





for that important cooling syster of 





yours Literature and estimates on re 





write today to 
EPENDAGLE REFRIG! LY ym Sine! al! Ia 


a1 GKACO 


4 
WAYNESBORO, PENNA. U.S. A. | 


quest 








{immonia 





Frick 


at Gerber’s. 


Three of Six 


Com pressor 





ard at bak —>— 141 
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COMPLETE 
_ SANITATION 
- PROGRAMS 


For All Food 


PROCESSING PLANTS 





+ Tops for Tough 
Cleaning Jobs 


Klenzade **CBS" Cleaner Is the 
finest industrial detergent avoil- 
able. Superb balance ond high 
wetting agent content provide 
excellent soil penetration, fat 
emulsification, and free rinsing. 


% High Temperature 
Cleaning 


- deal for 
Klenzade Flash Kleen Is 

steam cleaning jobs. Strips 
**baked-on"’ soll residues quickly 
with the Klenzode Steam Cleaner. 


% Controlling Mineral 
Deposits 

Kienzode Flash-Kienz removes and 

lime film on canals, 

fliers, chutes, etc Use 

ate — 

of Cleaning em aline 
and organic acl 


% Chlorine Sanitiza- 
tion and Water 


Treatment 


lenzade XY-12 Liquid Sodi- 
3 Hypochlorite for thorough 
fast action Control-packaging 
in ready-to-use solution. No pre- 
dissolving —— "0° **pin-point cor- 
rosion.”* Choice selection © 
chlorine application equipment. 
Plant Sanitation Surveys 
On Request 


+ALL OVER AMERICA” 
KLENZADE FIELD SERVICE 


Moanade Geld serving Cashaiston ai 


ond 
FP ITA 


KLENZADE PRODUCTS, INC. 


Offices in Principal Cities 





BELOIT, 
ELOIT 
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FDA Moves to Delist Four Tar Colors, 
Asks Test for Carotene Substitute 


inf 1 | l) ; 
mticipated delisting of | Federal coal tar certification law. 


K been Hoffman-LaRoche, developer of thi 
launched by FDA. A pre nthetic carotene, seeks exemption 
wder banning use of Yellow from these standards. It claims that 
ind 4 has been issued by the under the coal tar law, syntheti 
immmal tests that vould require extensive pretesting 
to be definitely in in unnecessary precaution, and on 


coal-tar colors ha 


Hriou Ith CX 
PDA also plan fol pub 
hearmeg on the que tion of 
hether or not syntheti 
( mnndidate to rep 

Oal tar 
o the safets 


ive amount that would 
IMmnounce 


run up heavy expense 
ind hold up large scale use of th 
new coloring agent 

carotene Ph DA , however 
ce thi 


] 
! 
hould made | 


are Cli 


hatic on the need for testing as a 


rerequisite for government approy il 
tandards of the of the product 


Canners Association Elects the expert that the 


American 
housewife 


ward Brown, 1C¢ pr ident willing 

“29 to pay the price of—more and mor 
CONnVENICHC 

Industry must meet this demand 

for mor 


demands—and 1 
rut (Canner 
president of the Na 
il Canners Assn. for 195 it thr 
ent convention in Chicago 
blected ice-president was Id , : | 
vard | Burn pre ident of Alton nos ee 
yew cael sag fo hold costs in line 
Carlos ( 


ingenious Containers oO! 


lose out to com pe tition,” according 

added 
Industrial Designer Donald Deskey 
development of the package will 
move into the factory and become a 


part of the automated production 
line” 


} ial 
mpbell continu is. the 
retary-treasurel 


Expensive Packages Booming 
Say Industrial Designers 


packag USDA Up-Dates Grading 


Phe Department of Agriculture 
is the consensus at a r has decided to change its long-stand 
mposium conducted by the ing views on inspection ind certifica 
can Society of Industrial De tion of processed fruits and vege 
ind the Package Designer tables 


( x pt THSIVE 


Ihe propo ed revisions posted in 


this trend, state the Federal Register, Keb. 8, 1957 


Juice Tanker Completes Maiden Run 


hh orange yur the S om (Cocoa 
last month te mmplete 


1 hie vice, chilled and 


ind cartoned | 


uf g shipment 
under [umn d ning the 
| 


ind ( 


n card at back 
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Sweet Slop 











LN Reem canna nee Sct en oe 


Dow flavor intensiflers work well separately or together— 
giving added sales-appeal to ice cream, baked goods, 
candy and flavors! 
: Music to your ears! Referring, of course, to the sales 
. * . reports you ll hear when you use Palatone® and Cyclotene® 
al I I ] i I ] \ ( | iad produc ts. Both of these Dow aromatics accent flavor 
° and sales appeal! 


Palatone™ is one of the rare flavor materials whose aromas 
ye’ . Ag’ @ closely resemble their tastes. Its distinct caramel-butter- 
= \ [ ” | ™~ 
. V ¢ ( i ‘ . e scotch odor emphasize the weetne of most blends 
Palatone is also successful in compounding rich vanilla 
and chocolate flavors 


) Palatone and Cyclotene® work very well together as flavor 

I alatone and intensifiers. Cyclotene has a maple-licorice flavor, with a 

suggestion of walnut, which highlights the customer appeal 

ae l of ice cream, baked goods, candy, tobaccos and peanut 
Cyc otene products 

Technical bulletins and samples are yours for the asking. 

You'll be sales ahead by writing on your letterhead to 

PHE DOW CHEMICAL COMPANY, Midland, Mich., Dept, FC 8691-1, 


YOU CAN DEPEND ON a 


FOOD ENGINEERING, MARCH, 1957 For more data, circle this page number on card at back > 








genetron 12 


*T, 





ap’ 


ih 


“‘When ordering refrigerants... 


Sady 


Always Insist on genetron 


Super-Dry Refrigerants 


By Name as well as Number” 


. and you're sure of top per- When you see your wholesaler, ask for— 
formance—because Genetron genetron Wo ORANGE LABEL TRICHLOROMONOFLUOROMETHANE 
refrigerants are super-dry! genetron 12 wWHite LABEL —DICHLORODIFLUOROMETHANE 

genetron 22 GREEN LABEL MONOCHLORODIFLUOROMETHANE 
Carried by leading wholesalers genetron 113 purrie LABEL TRICHLOROTRIFLUOROETHANE 


from coast-to-coast. genetron TI4A DARK BLUE LABEL DICHLOROTETRAFLUOROETHANE 


GENERAL CHEMICAL DIVISION 


ee ALLIED CHEMICAL & DYE CORPORATION 


hemical 
} 40 Rector Street, New York 6, N. Y. 
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liminate present tables of minimum 
mpling rate Instead, USDA will 
put into operation iWnping plans 
that are based on modern statistical 
PLOCE Lure 
Likewise thi pro Of gradin 
proc ed product heretotore based 
on certain tolerances for defects—waill 
vay to an improved tem for 
raging a eptabilit of a particular 


AMA Buys Research Center 


A new educational and research 
center for top management has been 
tarted by American Management 
\ssn. with its purchase of ‘Trudeau 
Sanatorium at Saranac Lake, N. Y 

fhe famous rest home comprises 
ver 60 buildings, located on a 90 
cre tract in the Adirondack Moun 
tain 

[hi ( vill be Ol crted DY AMA 
ry seminars and courses that will 
tep up the Association’s education 


vity in industrial management 


BRIEFLY  — 


@ EVAPORATED MILK, now mostl 
processed under batch method in be 
terilized with HTST te hnique using 
1 new preheating step worked out by | 

of California ientists N. P. ‘Tarassuk 
ind A. Ff. ‘Tamsma. ‘The method avoid 
formation of gels—formerly a major dé 


fect with the HTST technique 


@ ORANGI jl ICE is now being pa ked 


In Waxed papel tetrahedrons by Glenco 

Citrus Product In Anaheim, Calif 

bh +-07 package marketed in the in 

titutional trade fe 10¢ is a Swedish 

invention called ‘Tetra Pak (Crown Zel 
1 hi ¢ Dp 


@ FROZEN FOODS must be checked 


for temperature at both shipping and 
receiving §=poiuit cinipha 1S¢ USDA 

1 new report on distribution of frozen 

Ihe tudy continu by describing thi 
installation of thermometers in the load 
ind stressing the care needed in checking 


them for accurac\ Marketing Research 
Report | in be obtained from USDA 
Washington, D. ¢ 


@ SUGAR industry has established an 
idvisory committee to work with USDA 
on de fense I 


factors affecting national welfare 


planning problems and other 


@ COFFE! ale rose to 1.6-billion Ib 


n ( 1 1% gain over 19 figure 


Cans and bags of regular coffee took 


lrop, but instant offec gained 


@ MARGARINI men have t up a 


' r ‘ vit] ' 
manen nimiuttec ith members of 
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the Parafhned Carton Research Council 


to work out probicm { packaging and 
hipping for their product, announ 
Siert F. Riepma, president of National 


\ssn. of Margarine Mf 


Correction 


Cellu-Craft Products Corp., men 
tioned in Creating the Package (Jan 
57, p. 19), is located in New Hyd 
Park. N. Y.—not New York City a 
reported 

In the article “Lightweight Coo 
ing Unit Powered by ‘Truck Engin¢ 
bh Jan p. VY the 
was called “the first to use a hy 


draulic system” to run a refngerating 


tem described 


unit from the truck engine 

It has since been noted that a 
imilar unit was designed by Amen 
can Mfg. Co., Montgomery, Ala 
ind was installed in an Armour & 
Co. vehicle in 1954——thus giving thi 


winit 1 prio claim 


Action on Standards 













LESS 
CLOGGING 
















~~ 

































l’ollowing actions have been taken 
by the Agricultural Marketing Sery 
ice (AMS) and Food & Drug Ad 
ministration (FDA) on U.S. Stand 
irds and allowable tolerance of pest 
cides on raw agricultural commodi 
ties, 
References are to the Federal 
Register 

Grape juice concentrate frozen 
\MS proposed U.S Standard K 
Jan. 11, p. 241 

Grape Juice concentrated, AMS 
roposed { S. Standards, FR... bt 

p 760 

Asparagus 
lishment of | 
heb 9. Pp 805 

Cottage cheese partially creamed 
lh DA Standard of Identity, I. R., 
Jan 10) p 


On broccoli. brussel prout cab 


canned AMS estab 
S. Standards, fF. R 


bage, cauliflower, cherri lettuce 
pinach, and kohilrabi, proposed 
tolerances of dicthyl dipheny| di 
chloroethane, I’. R Jan 17 p 4 

Prune juice, canned, (DA Stand 
irds of Identity, F. R Jan ie p 
385. 

Mozzarella cheese 
cheese, part-skum mozzarella cheese 


CamMotZa 


and _ part-skim umorza cheese 
FDA Standards of Identity, F. R 
Jan. 23, p. 428 

Rice, enriched, KDA Standards of 
Identity, notice of time extension 
Fr. Jan 0, p 922 

American cheese food, FDA 
Standards of Identity F.R., Jan 29, 
p. 581. 


Orange juice, FDA standards of 
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Any impurities small enough to pass 
through the orifice of this Fig. 629 


nozzle will never clog the single large 






internal feed hole 







Monarch offers a full line of efficient, 
dependable advanced design nozzles 


to 


¢ WAX FRUITS 
RINSE VEGETABLES 














¢ POWDER MILK 

« DRY EGGS 

¢ WASH FILTER CAKE 
« HUMIDIFY BANANA 









ROOMS 


Remember 


Make Monarch NOZZLES 







standard 





equipment for all direct pressure spray 








ing 





Send for Catalogs 6A and 6C 














MFG. WORKS, INC. 


2517 E. ONTARIO ST. 
PHILADELPHIA 34, PA. 


















(Potect& FOOD QUALITY AND FLAVOR nat 
P r hew m chest 


pr ut 
valnut 


ugar beet 
ran hloropro 
oe 
». 645 


pal Hip 





FLEXIBLE STEEL 
CONVEYOR BELTING | 
. kumquat lemon 
The hard impenetrable surface of the La Porte Belt will not pick up Ono orang pineapple 
odors or oll-flavors. cannot absorb oils or other liquids Besides, it is pl warcane, tangelos, and tan 
ily and quickly sterilized with a steam gun or scalding water. rermics, tolceran of monuron, IF’. R 
feature, that permits free circulation of air and 
im proce peed up cooking and cooling, 


» provide ee drainage and prevents waste accumulation. 


Whether*you are pro ig, packaging, shipping, or storing, this Schedule of Events 


purpose conveyor be vive you years ol dependable, econom- 
vice. Available in 4,” x 1” also 1” x 1" 


in any leneth and practically any width, 


LA PORTE 7 Ask your Mill Supplier or write 
dl 
4 


March 


for illustrated literature, prices. 


/ [ESO | April 
4 BOX 124 La Porte, Indiana 


New way to 
Code Cans, 
Jars, Bottles 


Compact, portable attachment 
adapts to any line 


The Gottscho ‘‘Model TB” 
MARKOCODER® machine is a 
unique, fully automatic, pack 
aging line attachment for cod 
ing bottoms of cans, jars, 
bottles, canisters, paper con 
tainers at speeds up to 600 per 
minute. Makes consistently 
clean, permanent ink imprints 
Designed for quick code 
changes, simple maintenance, 
easy adjustment for different 
size cans. Offers all the ad 
vantages of a fixed-installation 
imprinter without requiring al 
teration of present line set-up 
See it in action—Booth 1138 
NATIONAL PACKAGING EXPOSITION 
April 8-11 


Chicago 
Automatic 
Hohe ADOLPH GOTTSCHO, INC. | Production-Line 


CODING, MARKING, 
Dept.G, Hillside 5, N.3. | opinting 


In Canada: RICHARDSON AGENCIES, LTD., Toronto & Montreal | MACHINES 
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PRODUCT NEWS FROM 


Now, Two Cost-Saving 
F.& D.A.-accepted Plasticizers 


for cellulosies... 
Compare PFIZER CITROFLEX” A-2 


(Acetyl Triethyl Citrate) 


The Food and Drug Administration has now accepted 
CITROFLEX A-2 for use in plastic food wraps—like 
the cellulose acetate food packages you see here. Non- 
toxic and odorless, CITROFLEX A-2 is accepted for s 
both fatty and non-fatty foods. Most important to . : : = th 
you, the cost of this citric acid ester is remarkably eh er Y \ 
low, compared to other nontoxic cellulose acetate —\ 

plasticizers. 


AY 


Pe ae 


for polyvinyls... 
Compare PFIZER CITROFLEX’ A-4 


(Acetyl Tributyl Citrate) 


CITROFLEX A-4 is also nontoxic, odorless and accepted 
by the F.&D.A. for use in plastic packaging of either fatty 
or non-fatty foods. You can use CITROFLEX A-4 to plas 
ticize vinyl films for meat wrapping...vinyl coatings for 
food containers...vinyl plastisols for bottle crown liners, 
food jar sealing rings and “safe teething” vinyl toys. Com 
pare the cost of efficient CITROFLEX A-4 with other 
F.&D.A. accepted vinyl] plasticizers. 


Besides A-2 and A-4, the Pfizer CITROFLEX line includes 
CITROFLEX 2 (Triethyl Citrate), CITROFLEX 4 (Tri- 
butyl Citrate) and CITROFLEX A-8 (Acetyl Tri-2-Ethyl- 
hexyl Citrate). Check into the Pfizer CITROFLEX plasti 
cizers today. Mail the coupon below. 

*CITROFLEX is a trademark of Chas. Pfizer & Co., Inc 








Manufacturing Chemists for Over 100 Years 
CHAS. PFIZER & CO., INC. 
Chemical Sales Division 


630 Flushing Ave., Brooklyn 6, N. Y. 








((] Please send me Technical Bulletin 31 on 
Citroflex Plasticizers 


(Please send me a sample of CITROFLEX A-2 
(«Please send me a sample of CITROFLEX A-4 








ee ee en ane 
ee eee 


ee ce 
Branch Offices: Chicago, Ill.; San Francisco, Calif.; Vernon, Calil.; Atlanta, Ga.; Dallas, Tex. 
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L- 


CLOSE-COUPLED 


DIRECT-CONNECTEO 


_,. design 
splash-proot, ver 


; Allis Sanitary Motor 1S built 


The Loui 
It's com- 


to meet DISA specif ications. 
pletely stream} ined—has smooth contours 
without ‘ racks, ©! evices, O° depres- 
sions to collect food pal ticles It's 
and even has @ built-in 


lean 
the greatest possit le 


easy to ¢ 
conduit box for 
sanitation And it's ve! satile in 
three impo! tant ways 


Alli makes it ina wide range 


zes and mechan 
iit any appli¢ ation: 51zes from 
nc" flanges. Round frames 
and shaft extensions 


3 to 40 hy - 


Spe ial shafts 


ircle th 
page number 


ical modif ications 


)) FLANGE-MOUNTED 
) WITH RouND FRAME 


ed and built by Louis Allis, it is 
min-proot, and streamlined 


motor i: ompletely 

you can Was h it down 
ente! the 
tall 


Because this 
* splas h-proo!, 
with a ho ;e—no wate! 
, winding damage In 


y or splashing 


can 


motor to caus 

it whereve! 

liquids are 
3 It can be in talled in many way 

too It can be close-COUk led, dire: t- 

connected, 9 { jange-mounted with 

round frame 


atility, you can 


with all thi vel 
put it anywhere _for maximul sanitation 


thi oughout your f lant 
Your Louis Allis! ield engines! will 
be glad to help you with any in: talla- 
t ask hi Write 
ing this 


tion p! oblems—J¥U 
descr it 


us for Bulletin 7 


motor in detail 


THE LOUIS ALLIS co. 


F 
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Rebuild Razed Cannery 





IN BUILDING Northwest Can- 
ning’s plant (story p. 112) these men 
and companies played important 
roles. 


Architect—John F. Jensen, Portland 
Or 

in conveyol Martin J]. Wilcox Ci 
Portland 

inning machinery John Albertoli 
Co., San lrancisco 

inning ma hinery - Food Mac hiner, 
& Chemical Corp., Portland 
inning machinery—James Q. Leavitt 
Co., Seattle 

ise packers, gluers, sealer Standard 
Knapp Co., Portland, Conn 
onveyors—Oregon Handling Equiy 
ment Co., Portland 

ectrical contractor—Ace Electric Co 
Portland 

lectrical engineer—Fritz Klawa, Port 
land 

lectrical upplies—General — Electric 

Co., Construction Materials Diy 
Portland 

lectronic in ejectors—I//uminitron 
Engineering Co 

mergency packing faciliti Carnati 
Co., Hillsboro, Ore 

mergency packing  facilitic Nationa 
Fruit Canning Co., Seattle 

mergency warehouse facilitic United 
Chemical Co., Inc., Portland 
ngineering sCTVICt & machine 
American Can Co., Portland 

ull-can handling equipment—Busse 
Bros., Randolph, Wis 

General contractor—Andersen-Westfall 
Co., Portland 

Labeling machine Burt Machine Co 
Baltimore, Md 

Mechanical contractor Widmer 
Plumbing & Heating Co., Portland 

Motor controls—Allen Bradley Co 
Portland 

Motors—U. S. Electrical Motor Co 
Los Angeles 

Motors & pumps Dodge Mfg. C 
Mishawaka, Ind 

Oil = burners—Campbell-Norquist 0 
Portland 

Plumbing supplic Crane Co Port 
land 

Power transmission equipment—Link 
Belt Co., Portland 

Process Engineer—John Blakey, Ameri 
can Can Co., Portland 

Processing Equipment—Urshel Labora 
tories, Valparaiso, Ind 

Regulating Instrument Powers Regu 
lators Co 

Sheet metal work—Swan Island Sheet 
Metal Works, Portland 

Sheet metal work—Thompson Metal 
Fab. Co., Portland 

Steel tanks & boilers—McCulloch @& 
Sons, Portland 

Techni cal issistance—National Canne: 
Assn., Berkeley, Calif 

I hermometers T'a lor Instrument Ce 
Portland 
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At last! Positive way to 


SOLVE INSTABILITY 


of food emulsions 





726 29/3031, , 








en MEAT ta 
grossa’ TTY) (SAUCE! TT f wustano tf 
" “ia : ‘, uit ‘16 194101 Papa: SAUCE q % 
20 21/22, 133] 26/2") aug '? 1/19/20 BI Srricrrrcer tls [a 
ae I a cen as 














KELCOLO! 


hydrophilic 
colloid 


lengthens shelf life of French and Salad 
dressing's, meat and barbecue sauces 


You produce stable and uniform 
emulsions of superior flavor release 
and natural color with Kelcoloid 
This easy-to-use hydrophilic emulsi- 
fying colloid improves consistency, 
gives smoother textured dressings 
of higher gloss. 


fc 


Extensively used in French dress- 
ings, Kelcoloid gives greater emul- 
sion stability and markedly 
increases shelf life. Even when 
dressings are subjected to either 
high transit and storage tempera- 
tures, or refrigeration, Kelcoloid 
protects against body breakdown 
and separation. 


for salad and 
For softer, smoother texture add 
Kelcoloid to produce a desirable body 
that resists cracking and oil separa- 
tion even on long standing. 


With Keleoloid you produce a prop- 
erly stabilized product with optimum 
body and clean full flavor. Shelf life 
is increased for Kelcoloid maintains 
uniform emulsions longer. 

For finer food emulsions Kelcoloid 
is well worth your immediate 
evaluation. 


YOURS ON REQUEST: Free Kelcoloid 
Sample and Technical Bulletin, fully 
describing application of Kelcoloid 
in food emulsions, yours without 
obligation. Write today. 


KELCOLOID” 


a product of KELCO company 











120 Broadway, New York 5, N. Y 
20 N. Wacker Drive, Chicago 6, I 
530 W. Sixth St., Los Angeles 14, Calif 
Cable Addre Kelcoalgin—New York 
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Better call Carrier 


for Ammonia Refrigerating 


Equipment ! 


FROZEN BEANS 


FRO, EN BEANS 


FROZEN BEANS 


EN GEANS FROZEN BEANS 


’ Carrier) CARRIER CORPORATION, SYRACUSE, NEW YORK. OFFICES IN PRINCIPAL CITIES. 





< 


at back 
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DISCHARGE 


DISCHARGE 





SK VACUUM PUMP HELPS BEVERAGE COMPANY 
make better product at lower cost 





SK Steam Jet Vacuum Pumps utilize the kinetic energy of pres 





sure steam to entrain and remove gases and vapors. Because they 





offer outstanding advantages—simple design with no moving 


parts, low initial cost, and long life expectancy with little super 






vision or maintenance—they have opened a whole new field for 





application in the food and allied industries 





A typical example is shown above This is part of a refined 





improved process developed by a popular beverage manufacturer 





for handling product. The two-stage steam jet vacuum pump 





illustrated consists of two exhausters with a barometric counter 





current intercondenser. It is used to maintain an absolute pres 





sure of approximately 1 inch of mercury on a system consisting 
of a single effect evaporator together with an entrainment elimi 





nator and an SK barometric counter-current pre-condenser. The 






condensable vapors are removed in the pre condenser and the 





two-stage vacuum pump handies the non-condensable Ass plug 





moisture of saturation. Two single-stage exhausters are used on 





a section of the process not shown to maintain vacuum on a 





deaerator and a holding tank 





The improved process is outstanding in increased efficiency 


helped 


and control of product. And the SK Vacuum Pump h 





make it so 


Many sizes of Vacuum Pumps are carried in stock by SK and 





are available for immediate deliver’ For material on Vacuum 


Pumps and for information on other types of SK Jet Apparatus 










write for a copy of Bulletin J-1 









PCM! / CANA HOCSIWIG 


COMPANY 









NGINEE 





MANUFACTURING RSs 


















Road, Cornwelis Bucks County, Pa 





2223 State Heights 
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‘. = ae 
CHI A NGIN G 
WORLD OF 
- (IO 2D 


REQUIRES 


Cake and Pastry Mixes * Powdered Beverages 
Instant Pudding and Desserts * Frozen Foods 
Dietetic and Low Calorie Products « Geriatric Foods 
Ready-to-Eat Cereals + National Specialties 


New Packaging and Preservative Methods « Aerosol Foods 


Write for 
Just as yesterday's processes and equipment will not turn out copy of the 
the specialized food lines and convenience items of today... pated : 
Changing World 
so the flavors and seasonings that sell and resell] these prod- 
ucts must also keep pace with food technology. In the D&éO of Food” booklet 
Product Development Labs this balance is maintained, with and “Reference 
the continual production of new or modified flavors and sea- 


300k and Cat 
sonings geared to the dynamic ‘Changing World of Food.” oon ent Catalog 


Inquiries are invited. of Flavors and 


Seasonings. 





/ iow 
lly Pr" ~ a mpabinecneinaiee 
ially | * 


yi 
jen 


58th YEAR OF SERVICE 


DODGE & OLCOTT, INC. ‘Runtitat 


o ee OO 
180 Varick Street, New York 14, N. Y 


Soles Offices in Principal Cities 
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New Hazel-Atlas research in glass puts three “Imps” to work for you... 


sparks point-of-purchase buying! 


LMPROVEMENT / BRINGS YOU THE NEWEST IN GLASS! 


mae MM PACT/ adds sales punch! 
wry IMPULSE 


Whether you pack food or beverage—three Hazel Rigid quality-controls keep your H-A containers uni- 
Atlas “Imps” will produce more sales impact and form in size shape, clarity and color. They perform 


more impulse sales in beautiful new H-A containers efficiently on the filling line and display your product 


like these. at its best. You are sure of fast, dependable delivery 
Your foods’ appetizing color and shape are salesmen during sales peaks and emergencies, served by H-A’s 
with silver tongues, when you let them speak for nationwide network of glass plants and warehouses 
themselves in a beautiful H-A container. For peanut Ask your H-A representative or call your nearest H-A 
butter and cheese spreads—a complete H.-A line of office, today. 


brilliantly decorated and plain re-use tumblers. Spar 


kling flint jars for baby foods, relish, olives and . i 
pickles, honey, vegetables and fruit. ¢) A 0 _glamou a Gadd. 


division of CONTINENTAL € CAN COMPANY 


NIA 
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NOTHING 


PROTECTS 
Ih WUE 18 
STAUN LESS SW ab 


Write for your copy 
“STAINLESS STEEL 
for STORE FRONTS and 
BUILDING ENTRANCES” 


ADDRESS DEPT. FE-87 


& For more 


In the world of products and equipment, 
just as in Nature, protection is the difference 
between a long life and a too-early end 
Many materials are good-looking. Some 
are strong. Some resist corrosion. But not 
one other commercially available material 
ofters the same combination of beauty, high 
strength, high hardness and resistance to 
corrosion, heat and wear that stainless steel 


Can Pive you Not one has the ability to 


procect as comple te ly, last as long and cost 
you as little in the long run 

These qualities in AL Stainless Steel can 
b« ost the salespower ofa produc {, or Cut the 
operating costs of equipment—often with 
little or no increase in first cost. Very likely 
you have problems where these advantages 
can bring you benefits. Let us work with 
you. Allegheny Ludlum Steel Corporation, 


Oliver Bldg., Pittsburgh 22, Pennsylvania. 


For Stainless Steel in ALL Forms—call 


Allegheny [udlum 


Warehouse stocks carried by all Ryerson Steel plants 
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MEN & COMPANIES 








Louis Csenge i 


Personnel new 8 imager of Cincinnati D ng an 
of the Borden ¢ na Amer i Ba l ( ha ] Rat In 
Curry J. Bassett, Clair Hill, president of Borden Co, Foun tired after 35 yr. with t 
James E. Revell, respe lation, Inc. and Douglas 1T mpany. He is sueceeded Seymour Lusterman and Neil 
have been appointed Orton ha been named d Don Mendenhall A Morrison, respectively 
plant manacet in Borden rector of the Foundation ive eon elected ve} nm 
( Mian l'allahassee, and Kenneth G. Garside ha n ‘ ur ureh 
Fort Mver Fla unt Dr Ted Dubin ne pointed p. in ehas hi int 
elected v.-p, and treasurer of nance by National Cras n T neit ' 
Robert H. Bennett n Daitech Crystal Dairi It Assn., Hanson. Ma 
ted }) Tor i in Ne Yor) (ity 
ind Harlan Logan is new \ F. C. Hilker ne William L. Moran, J: 
lon { General O. F. (Ben) Elliott, nter " " 


ood Corp White Plain 
























y 


Myron L. Bloom, 
(Donnell lse 
Corp., Bosto 

ident of Glo 
(sen 


Roland A. Casey lias he 


nted | for ilk 


\rnoid ake 


ter N \ 


























Dr. Roy C. Newton 


i vinner of Ut 






In Forefront 





Of Technology 

















Walter R 
Co High 


Comfort, 


Point, N. ¢ 





ly 





ipable 


H 


Glenn 


Copeland 


n ned operation 


Van Camp Sea Food 












































1. CASE OPENER 


QUADNUMATIC 


4 MACHINES IN 1 
2. ACCUMULATOR 


«+ YOU CAN PACK YOUR PRODUCT 


rtutomatically! 





3. PACKER 4. SEALER 


The QUADNUMATIC was designed to fill a long felt need for a single unit to open and form cases, 
automatically accumulate the case load, inject it into the case, glue and seal. 


This all steel pneumatically driven 
machine is a modern custom engi- 
neered unit only 16 feet long. 
QUADNUMATIC accumulates any de- 
sired pattern in any number of tiers 
and opens and loads top opening or 
end opening cases. 


Other Engineering Achievements 
THE 9 FT. CASEALER 


CASE OPENERS 


Some items now being packed by the Quadnumatic 


® CANNED MILK 
® POWDERED MILK 
® HOUSEHOLD FOIL 
® HOUSEHOLD WAX PAPER 
ed 
@ CANS OF PAINT 
© PACKAGED SUGAR 
© SPARK PLUGS 


@ OlL FILTERS 
® TOILET TISSUE 
© FLASHLIGHT BATTERIES 
© FROZEN FOOD PKGS 
@ FLASH BULBS 
@ LIGHT BULBS 
© COILED WIRE 
® LARD 


CASE OPENERS AND BOTTOM GLUERS 


CHROEDER MACHINES CORPORATION 


NEW COURT AVE., INDUSTRIAL PARK, EAST SYRACUSE, N. Y. 
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CORN STARCH... 


SALAD MEAT 
ORESSINGS ee PACERS 
jams ANDO < - 
jELLies 
CANNING 
cnsaintel 


BAKING t 


—_ 





Arnold Jackson has been 
eted 


president and 


ber of Ward Bak 


(ruckenbe 


charge 


in 


ana ner 


Harold P. Requa, Jr., West 


te California Tuna Packing 
San Diego, is new presi 
( al | } 


of for 


\ 


an 


ni 


L. S. Saylor, H. D. Smith, 
V. V. Baker, and L. F. Oster- 
ti been 


to 


meler, 1 er ely, have 


' 


p. and assistant 
and general 


of personnel 
and 
fc 


In 


T tran rtation 


pu 
nanulacturing 


Dry G Ale 


f 
7) nr 


(anada inger 


C. W. 


to 


David Schwartz and 
Ofelt 


ste 


vith 


ive been named 
Resear: h 


Food In 


formerly 


Central 


DCA 


Laboratories 
dustries, Inc 

Doughnut Corp. of America 
Kirst 
and 
trol, 
hal 


board 


ing Co named is now manager 


con 
iT 


director 
latter 


rger is of quality 


f les, and is director « 


hand ery products 


Joseph Settineri has heen 








L 
J 


Pp 


-»-. CORN SYRUP 
-..- REFINED CORN OIL 
...- DEXTROSE 


hn 
mn 
x 


\ 


Jo 


Among food processors using Clinton prod- 
J. J 


canner, packer 
point 


ucts, you'll find them all 
and bake 


maker. 


. . brewer, candy and ice cream ne 
Ame 


Deny 


M 


All these food processors have one thing in 
common: They know that quality process- 
ing requires quality ingredients. For many 
years, Clinton has had a reputation for 
producing the very best in dextrose (Clin- 
tose), corn starches, corn syrups and re- 


fined corn oil for the food industry. 


That's why our customer files hold some of 
If 


your name’s not there, it ought to be! Can 


the best-known food names in America. 


we get together soon? 


technical service 
in connection with 
your specific prob- 
lems is available 
upon request 


lity products 

FROM THE WORLD'S CORN CENTER 
oN 
UCTS COMPANY 


CLINTON, IOWA 
Year 


ii 
Que 


il 





of I 
In 


Le 


CLINTON C 





Our SOth Anniversary 1907-195 
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John 


Intern 


(Bud) Murphy, : 


Lystee Bread 


erican Bake 


ha 


retired 


Ww 
VV 


Makepeace, 84 


! retary 


aa er 


ational 


ha 
upe 
ati 


Porterfield 
ed 
I 


ri 


general 
opel 
tal 


iyned 


relining 


an Cry 


He 


re 


el 


I 


A. Roosevelt 
nan and 
vod 
ompany 
the | 
Golden Gift, 


t 
niv | 
The 
it 


l ire 


sf 


(Cranberry 


been 


sug 


t; ond term as 
National ia 
Frozen Food Process 


Miami Beach, Fla, 


ted 


dent 


] 
ational 


\ n 
Samuel Silverman, a pioneer 
flour 
esigned from 
idency ff Modern 
wd Products Inc He 


led by Jack Silver 


n prepaired m 


Ha I 


tres 


Woodford, president of 
olidated Food 
ha elected 


Processors, 
to the 
Foods 


execil 


peen 
ap 
rintend 
lor 


Consolidated 
to it 


and 
ons 


ar (oO 


Fran 
Industry 


De 
talling a spe 
that 

distance 


b 


ul 


Staley Mfg. Co., 
11] 


in 


belt will 


rain i ol 


Co., 
seluian 
se] 


partner! 


Archer-Daniels-Midland 
Minneapoli 
| 


and 
al { 
aimaina 


rreement 


(4 Brussels, 


ve igned a 
and 


ol 


hip a joined in 


the construction an oleo 


proc 


centel 


} 
ene 


and re 
earch Eertvelde 
R l he 


nouncement was made by the 
Office of 


mical uction 


in 


ieme, Belgium. an 


selgian Foreign 


rrade 


Morton 
pur 


Packing Co., 
I) 


a 


Crane 
{ 


it 


rove announ 


chase of 10,000 sq plant 


11] 


18 new 


] 


ident lalia 


7 
roduc 
med 

nt 


li 


C. F. Muller Co., Jersey City, 
J 
on a plant addition to facili 


on N has begun construction 
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Dodge 1700 Dodge P300 Dodge 600 
Tandem Forward-Control with Van Body 


Special bodies fit readily Dodge 500 Dodge 400 
on any Dodge chassis Stake with Beverage Body 


most POWER OF THE 
LOW-PRICED 3 


Pics 
“nh 


Dodge T900 Dodge 100 
Tandem Panel 








Dodge C.O.E. 700 Dodge 800 
Tractor Tractor 


In every weight class 


Dodge Power Giants give you an extra bonus of power 


From 204-hp. pick-ups to 232-hp. tandems, Dodge V-8's outpower the ‘other two 

by as much as 31%. This extra power reduces engine strain, saves wear. What's 
more, Dodge engines, both V-8's and 6's deliver full power on regular gas 

Dodge hauls more payload, too . . . up to one-third more. And Dodge offers 


major advantages in driving ease, cab comfort and prestige-building good looks 
See for yourself. Your Dodge dealer has a Power Giant to meet every trucking need 





DODGE TRUCKS with tre ronwann Loon } , 
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Mill Output with Rib-Type MOTORS 





Ralston Purina 
Chows are kept 
moving with 
el Allis-Chalmers 
PURINA cHOWS Hi MOTORS 














Rib-Type Construction gives Allis- 
Chalmers motors up to 43°%, more cool- 


ing surface — as compared with stand- 
ard designs 


The Ralston Purina Company, long noted for -no external air passages to clog. It’s hard 
its high quality products and modern process- for mill dust to “suffocate” A-C motors. 
ing methods, uses a — wee com hal- @ Bearings protected from dust by external 
mers motors in it arrisOUrs, ennsyivania, roti ating seal. Provision for easy relubrication 
chow plant. while in service. 

hroughout the industry, efficiency-minded @ Liberal use of copper means top performance. 
millers are specifying Allis-Chalmers motors for 
a variety of use indoors and out. The reason: To find out more about the MORE in Allis- 


5: , Chalmers motors, contact your nearby Allis- 

Continuous Operation! Chalmers sales office or distributor, or write 
@ Deep-ribbed frame means efficient cooling. Allis-Chalmers, General Products Division, 
Quickly swept clean of accumulated material Milwaukee 1, Wisconsin. 


enn - ALLI s-C¢C HA LME RS 
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tate unloading of 


rom Airslicde 


C. H. Musselman Co., Bigle: 
ville, Pa is celebrating 


50th anniversary 


General Foods Corp 
hounces Tormation of a me 
COMPANY Ih Brazil called In 
lustrias Alimenticias Gerais 
_ \ Ihis COM pany plans to 
construct a modern plant in 


Paulo, Brazil 


Hunt Foods, Inc., Fullert 
Calif reports completion 
plans for addition of 20,000 
q. ft 

office building 


H. C. Brill Co., Inc., an 
nounces that it Bakery Prod 
vets Div. and Grocery Prod 
ucts Diy vill operate as two 


eparats COM pani 


John Morrell & Co., Chicav: 
announces purchase of Holly 
Meat Packing Co Holly Cold 
Storage Co., both of Oakland 
Calif., and the properties of 
Bob Ostrow Co., San Fran 


Pepsi-Cola International has 
opened bottling installations 
at Pereira, Columbia: Recife 
Brazil; and Brummundall 
Norway It expects to open 
29 new plants abroad during 


the coming year 


Salerno-Megowen Biscuit Co., 
Chicago, plans to construct a 
new $214 million baking 


plant 


Associated Industries 


Atlas Powder Co., Wilmine 
ton, Del., has broken ground 
for a ‘ million technical 
center to extend = it lony 
range basic research and ey 
pand its technical ervice to 
the food industry 


National Can Corp., Chicavo 
announces election of Robert 
Stuart and Wesle H. Doug 


American Can Co. has begun 
construction on its third 
lexas plant it 1 million 
115.000 aq. It. facility at San 


Antoni 


Bagpak Div., International 
Paper Co., New York Cit 

has appointed Chester LB 
MeCord a manager of manu 


lacturing 


Beckman Instruments, Inc., 
ind =Statham Laboratories, 
Inc., both of Los Angeles 
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Fred C. Heinz, v.-p. in charge 
of industrial relation fon 
H. J. Heinz Co., has been a 
pointed by President Eisen 
hower to the newly-created 
vatet pollution control 
visory board of the Pull 


Health Servic 





jOonbiy Announces ivreement 
to merge Beckman ITnstru 
ments also report 

build a #144 million 


center 


Borg-Warner Corp., (hi 
reports appomtment oft 
Weitlenbach as director 


earch and engineering 


Cherry-Burrell Corp., Chica: 
has elected Norman W. Nel 
son and Howard Hall to it 


board 


Crown Zellerbach Corp., 
Francisco has elevated 
George S. Runyan to v.-p. for 
general paper sales, and David 
J. Benjamin to v.-p. in charge 

Western Waxide Specialty 
Packaging Di 


Deaths 


Harry Burnett, (4 
executive of Deerfoot 
Southboro, Ma 


Antonio Gioia, 75, p 
of Gioia Macaroni Co 
Buffalo, N.Y 


Edward G. English, 5s 
Central Ag 


Puerto Rico 


Peter Gustav Schmidt, 
hoard chairman of Olympia 
Brewing Co., Olympia, Wash 


Otto Stahl, 85, founder and 
honorary chairman of the ex 


ecutive committe ol fuhil 








Could this 
bite lead to 
a lawsuit? 


Manufac turers of food produc tsare sometimes 
the target for costly and embarrassing claims. 
Many can be avoided by use of an RCA Metal 
Detector. It's also important in defending 
claims to be able to cite the use of the best 
available preventive procedures. The RCA 
Metal Detector, with positive, automatic oper- 
ation, helps safeguard quality, and protects your 
reputation. In many cases, the savings realized 
have quickly paid for the installation. Why 


, 


not get the whole story 


RADIO CORPORATION of AMERICA 
Dept. P-198, Building 15.1, Camden, N.J 
In Canada: RCA VICTOR Company Limited, Montreal 


Please send me complete information on the RCA Metal 
Detector for use in the food industry 


Have RCA field representative contact me 


NAME 
COMPAN 
ADDRESS 


city 
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STEEPGRADE CONVEYOR BELTS 











Hoisting Millions of Beers- 


“rr straight up - with never a slip 


bea 





Clo 


cr 


are, how slight is the pressure 


At this giant Anheuser-Busch brewery, this pair 
of U. S. SteepGrade Conveyor Belts lifts 16 oz. 
cans of beer at a 90-degree angle. 

“No other belt could have accomplished better 
performance. It’s nothing short of spectacular,” 
says the manager of the brewery. 

As the 1-lb. cans come from the pasteurizer 
slippery and wet, they roll onto the vertical can 
conveyor where SteepGrade carries them straight 
up and onto an incline to the carton-filling ma- 
chine. Cans don't slip at all, even when the con- 
veyor is stopped. 

The secret is SteepGrade’s exclusive “gripper 
cleat” construction —a molded, integral part of the 
belt itself. These thousands of “gripper cleats” 
hold the cans firmly, yet gently. This means far 
less pressure, far less belt speed is required. Dam- 
age to cans and print smearing is eliminated. And 
the more efficient operation saves electric power, 
lengthens belt life. 

This remarkable materials-handling solution 
came as a result of U. S. Rubber’s Three-Way 
Engineering service: “U.S.” belt engineers worked 
closely with the designer of the conveyor system 
and the plant engineer. 

This service—plus a complete line of conveyor 
belting for any materials-handling problem—is 
obtainable at the 28 “U.S.” District Sales Offices, 
or contact us at Rockefeller Center, New York 20, 
N. Y. In Canada, Dominion Rubber Co., Ltd. 


( up of one of the vertical can 
nveyors. Note how evenly _— the cans 


CINE 


exerted against the cans by the belts. This, 


de 


spite the fact that when the picture 


was taken, the belt had been stopped for 


mh 


Mechanical Goods Division 


United States Rubber 
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Coffee 











enndiai 














dered milk, pudding 





der and similar produc! 








your yw 























. 
CAN SUPPLY THE APPROPRIATE MACHINERY 


... if you package products such as flour, salt, sugar, beans, lentils, 


EASTERN U.S.A.; 


WESTERN STATES: 


FR.HESSER 


rice, macaroni, coffee, tea, soap powder and razor blades 


_ if you wrap and bundle 


. if you print, punch and cut cartoning or bog material 


For literature and detailed quotations on economical high speed 
HESSER machines to meet your requirements, please contact 
our exclusive authorized agent in your area 


GEVEKE & CO. inc. canaba ano take PACKAGING 


25 Broadway, New York 4,N.Y.-USA | DISTRICT: EQUIPMENT service tro 


a Service Limited - 124 Willowdale Street, 
Willowdale, Ontario 


JAMES C.HALE& CO. | sourn western EDWARD A. WAGNER 


282 Seventh Street, San Francisco-Calif. | STATES: 3911 Oak Lawn, Dalla: 





5 19, Texas 


or write direct to 


MASCHINENFABRIK AKTIENGESELLSCHAFT 
STUTTGART-BAD CANNSTATT/GERMANY 
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One look at the huve, sprawling buildings at one of the Exchange Products plants and you know that big things are 
happening inside. For here citrus is king. Trucks pour in with fresh fruit from groves all over California and Arizona. 


Conveyer belts hum along in every direction. And Exchange produc ts are shippe d to nearly every part of the world, 


Why ‘Exchange’ products serve you better 


Utmost cleanliness is the watchword at 


Exchange 
Product 
down” | 


1 completely 


plant Everything has that “just washed- 
wok, Every 


( le ined 


four hours, extraction equipment 
Ever 


closes down for a thorough washing 


third day, the entire plant 


The world’s largest citrus research department is main- 
tained by the Sunkist Growers to develop new growing 
methods, to improve manufacturing processes, and to 
perfect better products. Today, with a backlog of more 
than 60 years « xperience, Sunkist has accounted for 118 


eparate U 


| S patents, 


Exchange quality is assured by constant checking in 
extensive testing laboratories. In fact, rigid quality con- 
trols have bec n set up throughout the plant to make sure 
that every product measures up to | xchange quality. 
Sunkist produc es more than 400 diff rent citrus pre ducts. 


Just three of many Exchange products are Exchange 
Preserver's Pectin guarantees a more uniform finished 
product; Exchange Low Methoxyl Pectin 
sugar, tasteless, controls “weeping” in pies; Exchange 
Lemon Juice 


jells without 


brings out natural flavor of any food. 
Superior acidulant, excellent anti-oxidant. 


Sunkist Growers 


PRODUCTS DEPARTMENT + ONTARIO, CALIFORNIA 


Distributors for 
Exchange Lemon Products Co., Corona, Calif. « Exchange Orange Products Co., Ontario, Calif. 
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Survey Fails to Substantiate 
Fat-Atherosclerosis Theory 


Published data on the 
essential fatty 
metabolism, 


relation of 
icids to cholesterol 
failed to sub 
tantiate the frequently made state 
ment that “the western 
poisoning itself with an excessiv 
intake of fat, particularly the hydr 
gcenated 


have 


world is 


through con 
umption of processed foods.” 


variety, and 


(‘his is based on a review of 1 


ports on Dictary Fats and Athero 
clerosis, most of which were pul 
lished during the years 1952-56 
Among the points considered ar 
1. That there may not have been 
noteworthy decrease in essential 
tatty acid intake in the US dung 
the last 50 y1 
2. ‘That some other dietary factor 


or factors) ha 
icsponsible for the 


been, at least part] 
pandemic of 


coronary artery disease in northern 
kurope and North America 
3. That reduction in per capita 


calonc expenditure during the last 


() vr. may be involved 

+. That  expenmental imimal 
thrive on diets containing — large 
juantities of hydrogenated — fat 


Nutrition Reviews, 1-6 1957 


Jan 


Effect of Gamma Irradiation 
On Properties of Meats 


lo minimized development of ob 


tionable off-lavors in meats when 
irradiated with 
treatment should be carried out in a 
uum or atmo phere of N 

Kven then, the flavor is signifi 
intly different from that of un 

idiated meat And when irradia 
fion dos of 0.3 


megarep or higher produce rancidity 


gamma Tay the 


j ipplied in all 


nd adverse changes in color 
icuum or N 


itmo phere 
ind 


however, mncreases in peroxid 
rbonvls are insignificant. Destruc 
tion of hematin pigments is an ap 


function of radiation 


ot (), 3-: 
ind 


pl xumate 


dos \t 


oflavin, niacin 


dose megarep 


vitamin | 


e relatively stable, but thiamine is 
unstable—in case of beef its reten 
tion was 38% at 1 megarep 

l'exture chang is indicated by 
expressed drip iré mall At the 
terilizing dose uccinoxidase — sys 


tem is still activ Food Research, 


( Sept.-Oct. 195¢ 
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ADVANCES IN TECHNOLOGY 
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New Margarine Manufacturing Process 
Gives Product Butter-Like Properties 


Developing texture preadability, 


gencral ippearance, and flavor that 
closely proxunate that of butter | 
thre object of a_ recently patented 


proce for the manufacture of ma 


| 
SATIN 
Crux of thi 


lization ot the 


method is precrystal 
higher meltin 


glycerides in the fat portion at rela 


tively high temperature ind with 
holding part of th ilt and water 
until the fatamilk emulsion has been 


ipproximately HOI 
effected — by 


up TC ook d 


upercooled to 

Precrystallization j 
mixing a part of th 
product with the emulsified fat-muilh 
ittain 
depending on mp of tat 


mixture to 1 temperature of 


-93] 


Supercooling done ina Votator 
type unit where emulsion 1 ub 
ected to rapid chilling and agita 
tion. Leaving here, a portion 3 bled 


off for recirculation. Into remainder 


on its way to printing, 1 injected 


balance of salt and water at tem 
perature of 20 sO] 

Resulting product is said to con 
tain globules of free water, and have 


rramulat Ippearance inilar te 
itter 

Phe product ipillar lip melt 

ing pom 4 ibout ( as com 


pared with 33.6C. for a product of 


vhich all 


the inn 


composition in 
products were mixed initiall US 
Patent j 976, Dr +, 1956 





imparting Butter-Flavor 
To Fatty Food Products 


In a recently patented process thi 
inventor reveal that a_ relativel 
table butter-like flavor may be im 
parted to fat-containing food prod 
ucts by the addition of a 
imount of butyl 


vithout minute 


mall 
certain alcohol 
with o1 mount 
of diacetyl 
Advantage 


claimed for the new 


process are that the flavor does not 
how a tendency to fade after several 
weck nor do it at any time re 
mble that of a rancid fat 
Ihe preferred ilcohols are butyl 


diacetyl also 


nd iwobuty} If 


reduced 


cd, the quantity may be 
to a level considerably below that 
normall empl ed Thi itlcohol 
we added to fat component prior 
to mixing them with the other in 
edient 

In the case of oleomargarine, for 


cxample the fat 
dding ilcohol 


olidify after mixing 


hiquetie d_ before 


nd illowed to 


On wcount of — the minute 
mount of fla I material u ed 
if 1s desirable to have a immer such 
is propylene glycol « erine \ 
uitable formula vould contain 
00g. butanol 1) diacetyl] ind 
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SILICONE 
DEFOAMERS 


ANITFOAM AF 
EMULSION 


Here ore the most economical, 

A most versatile foam killers” 
“ever developed! Dow Corning: 
“Slieone def rs boost pro- 
ductive ca y; cut iS 2 
time; eliminate waste and fire 
hazard of boil-overs, 


ru 


FOOD PROCESSORS — Now permissible 
to use time and money saving silicone 
defoomers: Antifoam AF Emulsion at con- 
centrations up to 34 ppm; Antifoam A at 
concentrations up to 10 ppm 


free Sample _ make your own 


test — send coupon today 


Dow Corning Corporation 
Midland, Mich., Dept. 5515 
Please send me 
FREE sample of [] Antifoam A Compound; 
or [) Antifoam AF Emulsion; (1) Booklet on 


Silicone Defoamers 


NAME 








7 
' 
! 
{ 
! 
\ 
! 
I 
! 
\ 
| 
| 
| 
! 











) mi ft this mux 
ufficient to unpart a 
) OO lb. of mar 


Modifications i vor to suit in 
obtained with 

traces of butyl butyrat butyl ace 
tate, ethyl butyrate and similar com 


pound but butyl alcohol i 


dividual taste may 


quired to impart a mild and 


favor and to mask undesirable 


LOT | S Patent 


Shortening and Additives 
Mixed Continuously 
Modifying a nda! hortening 


by imyecting additive uch a 
cmulsiher ind antioxidants in an 
desired proportion, thus enabling 
1 baker o1 na mux manufactur 
t great ed iD mvente 
the object 
Basi equipment required com 
prises primary pump for hortening 
that deve ) 00-400 psi pressure 
pumps fo idditives with means for 
itrolling th output 
between first pump and pont 
of additives, relief 
uddenly reducing pressure of 


metennyg 


xture and providing intimate mix 
I hortening 
houl through a heat exchanger 
vhere it i up rcooled and iwitated 
fo incorporate air o1 other ga 

ror cnternnyg ibove ck cribed 

tem.—U.S. Patent ,/ 70,544, Nov 


| 1956 


Kent-Jones Reflectometer 


hlour brnghtn 
mated with inp 
ser 


lamp impin 
Cine pean 

lirecth 

hutter 


inometel 


ted to a « 
it mecasuriy 
photocell it¢ 
ment of measurin 

rhitine of flour 
ind Martin unit 
om the scale 

In bottom half 


referen indard 


making brigh tine esti 
n Iso supplied 1 separate 
liftimate 1 tandard for r 
thing i \ nm a lamp has to 
hanged or a broken imple cell 
replaced. Standards are made of 
poh hed Vitrolite 
Replicate brightne 
uld give the mc gt ide value 
within 0.1 units, about 4 of visual 
distinction — limit Rephi ates on 
mples of grad 5-3.0 by different 


estimations 


oratori¢ may be expected to 

e within 0.35 unit 
Use of the instrument 
that Cl,O, alone, or with benzoy] 
peroxide, as bleaching agents do not 
iffect grade of a flour appreciably 
but full bleaching by benzoyl per 


oxide alone lowered the figure by 


howe d 


0.3 unit hemistry-Industry, 


1490-49 1Y56 


Oxidation of Humulone 
Cuts Hops Bitterness 


Bee pitterne due to the con 
of the humulone of hop 
Ohumulones found in beer 
idequate control of hopping, 

therefore, the humulone or alpha 
bitter acid content of hop hould 
be known. During storage, however, 
the alpha-bitter acid deteriorates at 
rates that vary with different varieties 
ot hop 

Acceleration of deterioration by 

myrcene component of hop oil 
reported and a high de 
orrelation between myrcene 

ontent and alpha-bitter acid wa 
found for the 1952 crop (9 samples), 
vell as in 1954 hops (20 samples 
53 hops, however, there was 

little correlation between deteriora 
tion of hops and myrcene content 

» the )) imples tested. 

Other factors affecting alpha 

itter acid deterioration during stot 

em to be present. Lupulone 

cid has ilso been he ld 

for humulone oxidation, 

could not be demonstrated 

1953 and 1954 samples 

International ‘Tijdschrift 
ates en Mouteri, 16, 

) 195¢ 1 Dutch 


Antibiotic Controls Bacteria 
Infecting Brewers’ Yeast 


VAln B Wa te ted for it 
climinate 3 types of bac 
ntl issociated with 


the common Gram 
t rod probably Flavo 


proteus 


bacterium Gram positive 
long rod, probably a Lactobacillus, 


t instru im-negative, acid-forming, 
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AUTOMATIC LUBRICATION 


Lubricates any bearing on any machine 


provides constant, uniform, 
with one of three types of fittings: 


foolproof lubrication— 
at savings up to 90%! 


Mist fittings for roller, ball, needle —or any 


anti-friction type of bearings 


Alemite Oil-Mist atomizes oil into tiny, airborne particles 
that are distributed to bearings through tubing. It bathes 
. Maintains 


Spray fittings for open and enclosed gears 
and chains 

all bearings with a cool film of clean oil . 
Condensing fittings for plain bearings, slides, 


uniform oil film regardless of variations in lade. tempera- 
ways, vees, cams, and rollers, 


ture and speed. Simple, continuous, fully automatic. Elimi- 
nates the waste and uncertainties of the “human element” 
in lubrication. Uses up to 90% less lubricant than ordi- 


nary lubrication methods! 
lubricates 


anti-friction 
bearings 


8 Advantages of the Alemite Oil-Mist System 


1. Continuous lubrication. Deposits ‘o) 
fresh, clean film of oil on all surfaces 
of all bearings. 


2. Fully automatic. Starts and stops 
with operation of machine switch. 


— lubricates 
plain 


3. No guesswork. Bearings can’t be bearings 


overlooked, or over-lubricated! 


4. Reduction of bearing tempera- 
tures. Acts as bearing coolant, Reduces 
bearing temperatures as much as 20°F, 


— lubricates 
gear 
cases 

5. Fewer types of oil. Reduces num- 

ber of oils that must be stocked, han- 

dled and applied 


6. Elimination of downtime. All 
bearings are constantly lubricated 
while machines continue to operate. 





Alemite Division of Stewart-Warner, Dept. Y.37 


7. Extension of bearing life. Life of 
grinding machine bearings have been 


extended from 400 to 7,000 hours! 


8. As high as 90% less oil con- 
sumption. Usually consumes about 
1/10th amount used by any other oil 
ing method. 


Mail coupon for Oil-Mist demonstration and information 


ALEMITE su 


o.uUs 


fat. or 


Division of STEWART-WARNER CORPORATION 


FOOD ENGINEERING, MARCH, 


For more 


1957 





data, circle thi 


1850 Diversey Parkway, Chicage 14, Illinois 


Please send me a FREE 
Oil-Mist catalog 


copy of your 


Please have your Alemite Lubrication Representative arrange 
a no-obligation demonstration 


Name 
Company 
Address 


ee 


card at back —> 


s page number on 


new and complete 


State 





Chlorine or quaternary 


... either way, 


Oakite sanitizing 


breaks the bug barrier! 


Many food processors insist on a chlorine solution for sanitizing. 





Others are just as sold on the quaternary ammonium type, and 
quite a few like to use both kinds. With Oakite sanitizing you can 
take your choice. Either way, you get instant bacteria destruction 
at lowest cost, with safety and convenience. 

Oakite Bacrericive (chlorine type, powder) gives 

you immediate bacteria-kill plus all these ad- 

ditional advantages. Only 100 parts-per-million 

in water makes an effective solution, insuring ' OAKITE } 


é' ' 
the utmost in economy. It is instantly soluble BACTERICIDE 


See: tone 


in cold or warm water, makes a clear solution per 
that drains free and leaves no residue, is safe 
on all surfaces. Has anti-mold and deodorizing 


properties. Can be used as a dip, rinse or spray. 


OAKITE SANITIZER #1 (Quaternary ammonium 
type, liquid) is designed for sanitizing after 
cleaning and rinsing are completed. Not only 
does it promptly destroy bacteria, but it leaves 
a residual film on equipment, sustaining ger- 
micidal activity until it is rinsed off. Mixes 
instantly with hot or cold water, is stable, non- 
corrosive, safe on all surfaces. Just a thimbleful 
of this powerful sanitizer makes a gallon of 


bug-killing solution. 


Talk over your sanitizing operations with your local Oakite 
Technical Service Representative. He can be a big help. While 
you’re at it, ask him about the Oakite Hozon Unit—the simple 
gadget that’s small enough to fit in the palm of your hand, yet 
does a man-size job of “mechanized” sanitizing. Like your Oakite 
man’s help, the Hozon Unit costs you nothing. 


.or write for details to Oakite Products, Inc., 26G Rector 
Street, New York 6, N. Y. 


Cifan 


OAKITE. 


J, SCIENCE 


1 Cable Address; Oakite 


ncipal Cities of U. $. and Canada 
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i appcarance to 
ommon yeast rod but differing 

om it in physiological properti¢ 
Within the ranges of infection by 
e bacteria that were tested. all 
in be removed from veast and beer 
treatment with polymyxin B. 
intibiotic may be added | 

fo wort at start of fermentation 
ppm (2) to pitching yeast 1] 


} 
| 
5 


min. before use 3.5 ppm., equiva- 
> ppm. in the pitched 
)] used to treat the 
yeast separately (150 ppm. for 30 
min.) followed washing away the ex- 
Ce I'here seems to be no adverse 
effect on yeast even with concentra 
tions as high as 500 ppm.—TJourn., 
Institute of Brewing, 62, 6. 477-85, 
1956 , 


Food-Poisoning Bacteria 
Inhibited by Antibiotic 


Transient preservation of — fish 
vith Aureomycin (CTC), either by 
incorporating it in ice or in refriger 
ited sea water, inhibits food-poison 
ing bacteria as well as the usual fish 
poilage bacteria 

This was determined by experi 
ments in which minced fish fillets 
were inoculated with a food-poison 
ing strain of Staphylococcus aureas 
ind with vegetative cells of Cl. 
botulinum and stored at 50F. In 
cach case 4 samples were prepared 

inoculated, and 2 untreated. ‘Then 

one of each pall 2 ppm. CTC 
ere added 

In case of St. aureas, direct bac 
teriological counts after 5 days 
howed that the antibiotic had 
trongly retarded development of 
both the food poisoning and natural 
poilage bacteria 

With Cl. botulinum, number of 
living cells at end of 3 days had dc 
creased about 40% in the treated 

h, while in the untreated sample 
there was no significant change. 
Pacific Progress Reports No. 106, 
| l he rics Resear h Board of Canada, 
4-10 sept 1956 


Bacterial Flora Vary 
In Low Salt Brines 


Pickle brine may have quit 
different flora under the same con 
dition In four 45-gal. barrel fer 
mentation ot large cucumbers 

pontancou fermentation) both 
the dominant species, and the 

lative numbers and effects of the 
pecies were quite different. 

Leuconostoc mesenteroides, Pe 
diococcus cerevisiae, Lactobacillus 
brevis and plantarum were found 

n in the 949 cultures iso 
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FIRMENICH INCORPORATED 


NEW LIFT...LONGER LIFE FIRMENICH 6 CIE 
CH it NAEF 6 IF 


FOR YOUR PRODUCTS 
WITH FIRMENICH 


POWDERED FLAVORS 





RIGHT 
on all counts/ 


@ inherently right, because of Weston’s 
exclusive design and advanced manu 
facturing techniques 
easy-to-read right, because they read 
with on-the-button accuracy, at a glance 
and right for budget reasons, because 
they give trouble-free service for years 


bring thermometer costs ‘way down 


Weston bimetal thermometers are avail 
able in types, sizes and ranges for indus 
trial as well as laboratory needs. Bulletin 
T13 gladly sent on request Weston 
Electrical Instrument ¢ orporation, New 


ark 5, New Jersey. 


WESTON 
Bimnolol | 


Al@arsTraom uair 


THERMOMETERS | 





Armalite—new insulation 
for cold rooms is strong, 
light, and highly efficient 


\ brand-new, board-form insulation for cold rooms oper- 
ating at temperatures as low as minus 50° F. has been de 
veloped recently by Armstrong. Called Armalite®, it’s a 
white closed cellular material with an extremely low K 
factor of 0.24 Btu-in./sq.f{t.-hr.-°F, at 70° mean tempera 
ture. Armalite has a resilience or “springiness’” that al 
lows tight joint construction, and its dimensional stabil 
ity in service is excellent. Light weight of only 1.25 Ibs. 
per cubic foot means easy handling. High strength keeps 
edges and corners sharp and accurate. Boards are 12” x 


ye ow 


56,” in 2”, 3”, and 4” thicknesses. 

\rmalite is one of the many quality products in the full 
line of Armstrong Industrial Insulations. Armstrong 
also offers you a complete contracting service geared to 
install these materials economically and efficiently. 

For full data on Armalite or any other Armstrong insu 
lating material, send for free booklets. Check the ones 


you want on the coupon below. 
) 


(Armstrong 


INDUSTRIAL INSULATIONS 
for temperatures from —300° F. to 3000° F, 


Armstrong Armstrong Armstrong Cork Company 
Armaglas** Armaglas** 2103 Seventh St 
Duct Insula- Insulations Lancaster, Penna 
tions for Low- 
Tempera Please send me the free booklets checked 


ture Rooms 
Please have an Armstrong representative call 


Nome 


Armstrong Position 
Armstrong Armalite, a 
Corkboard a New Foamed Company 
for Low-Tem- Plastic Insu 
perature , lation for Address 
Rooms at y Low-Tem 
"ol City 
Rooms T.M, ARMSTRONG COR 
* TRADE-MARK CORNING FIBERG 


perature 
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ere’s what makes 
Walworth Bronze Valves 
argain! 


TYPICAL OF WALWORTH QUALITY is the union body-to- 
bonnet connection which stiffens the body against 
internal pressure; makes taking the valve apart a 
imple operation and reduces the chances of 
distortion or leakage even though the valve is repeatedly 
taken apart and reassembled. With this type of 
construction there is no possibility of the bonnet 
coming off the valve while the handwheel is being turned, 


HEAVY BODY CONSTRUCTION is typical of al! Walworth 
Bronze Valves. Extra-thick walls and rugged 

wrench hexes constitute a high safety factor and 
prevent distortion while the valve is being installed 

in the pipeline. Extra-deep pipe threads are accurately 
machined to eliminate leakage. Walworth Bronze 
Valves are also available with flanged, silver-brazed 

or soldered ends in certain sizes and types. 


EXTRA-LARGE STEMS with extra-long, extra-deep threads 
prolong valve life, protect against wear and distortion 
and provide tight positive shutoff. The surface of the 
tem is machined to a glass-like finish for minimum 
handwheel effort and to preserve the packing 

which results in fewer inspections and less maintenance. 
The top of the stem is tapered and squared to hold 

the handwheel securely. 


TO REDUCE WIRE DRAWING to a minimum, certain types 
of bronze globe valves have stainless-steel plug-type 
seats and discs heat-treated to a nominal hardness of 
500 Brinell, adding years to valve life even in 

evere services. These valves can be tightly closed on 
sand, grit or pipe scale without damage. Seats 

and discs are machined simultaneously, assuring 
perfect mating. 


There is a Walworth Bronze Gate, Globe, Angle or Check Valve for 
every service. Walworth is continually developing new valve 
types and materials, including plastics, to keep pace with the 
growing variety and severity of services in modern industry. 

For full information, see your Walworth Distributor or write: 
Walworth, 60 East 42nd Street, New York 17, N.Y. 


VW/A L.V/O FT FA 


Bronze Valves and Fittings 
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lated. In one fermentation cerevisiae 
was dominant; in another it was 
ompletely absent 
lermentations inoculated 
pure cultures of the homo-fermen 
tative plantarum developed lowe: 
volatile acidity and lower pH than 
did similar fermentations inoculated 
with the heterofermentative brevis 
Volatile acidity and pH in relation 
to total acidity may be used as a 
criterion of the activity of the two 
types of bacteria. ‘The value of pu 
culture inoculation, and the en 
ouragement of dominance of the 
fermentation by one tvpe of organ 
ism is still questionabl \pplied 


\licrobiology 4 1-63, 195¢ 


Concentrating Fruit Juice 


In a recenth patented proc r¢ 
lating to concentration of fruit juice 
b multipl effect evaporation, the 
volatile 

vaporized watel 


nventor recovel flavoring 
from th 


by adsorption on a tivated carbon 


, 
ibstance 


I hese ir ubsequently stripped 
from the carbon and added to th 
concentrate, thus restoring to the 
product its original flavor 

\pparatus for carrying out the in 
ention consists of a pair of adsorp 
tion chambers for each evaporator 
In a 3-eftect tem, for example 
Vapor from the first effect would 
p alternately through its adsorp 
tion chambers so that one might be 
stripped while the other is in use 
The same provision 1: made for the 
3rd-effect 
continuou 


2nd ind 
making the proce 
Stripping is accomplished by low 


evaporato! 


pressure steam, then mixture of 
team and flavoring material is con 
densed. All or any desired part of 
the flavor concentrate may be added 
to the concentrated juice. Essential 
oils that may be in the juice are 
ilso stripped from the adsorbent 
But being insoluble 
eparate as an upper 


id condensed 
in water they 
layer in the condensate and may be 
withdrawn.—U.S. Patent Tid. 1 
Dec. 11, 195¢ 


Amber Bottles Are Effective 
In Protecting Milk Flavor 


As a method of retarding off 
flavor development in milk exposed 
to sunlight, amber glass bottles ar 
uperior to either waxed paper con 
tainers or clear glass bottle 

This fact, originally suggested by 
experiments in the U.S., has been 
onfirmed by Australian researchers 
Chey found that milk in amber glass 
could be exposed about 3 times as 
long as in clear bottles for the same 


intensity of off flavor 
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However, the 
caused the milk to heat more than 
other containers which lessens it 
Waxed paper i 
effective than 
protecting flavor, 


keeping quality 
though omewhat | 
amber gla in 
howed the t insulating prope! 
tik Australian |. Dairy Tech 
Apr June, 1956 


nology 2 69-70 


Preformed Ground-Meat 


\ meat product having the con 
istencv of steak mav be formed 
iccording to the 
cranted 


from ground beef, 
specifications of a recently 
patent 

Lean beef and connecting tissue 
chilled, and held for 


during whi h time connect 


ground 


ues turn gelatinou Prod 
uct is again ground and extruded 
through a die that form 
mass of any desired hape ind thick 


i cole 1V¢ 


11 Longitudinal ridges or serra 
tions are formed on the top of th 
mia to enable better heat tran 

nussion during cooking 
lor convenience in handling, thi 
preformed product is carned from 
the machine on a continuous strip 
of paper running under the haper 
Paper and meat product may bi 
cut into any desired size for market 
Patent 771.366 Nov 


Carbonating Coffee Extract 
Improves the “‘Instant’”’ 
Improvement in the properties of 
illed “instant coffee’ is claimed 


in which the 


carbonated befor 


for a patented proce 

cottee extract 
pray-drying 
Improved product is spherical in 


olubl 
ipparent pecihi 


hap free-flowing, readily 
nd has a high 
volume, Furthermore, th 
C0) ecm to have ) 
effect on the keeping quality ind 
flavor of the product 

Coftee is extracted b passing hot 
water through a serie 


retained 


beneficial 


of percolator 
containing, in the direction of flow 
progressively less extracted ground 
cottes 

In such a system, water enters th 
train at 255-300] passing 
through the most completely ex 
tracted coffee and, with decending 
temperature gradient, leaves the 
tem at 60-80F., ifter passing 
through the least extracted coffe 
Thi liquor is heated to about 123] 
ind prayed 60 psig into 
ber charged with CO 

From the carbonator th liquid 
l pumped to a conventional pray 
drier at a feed pressure of 800-1000 
psig. Air inlet and outlet tempera 


colored bottles 








CYCLOTHERM’S 
WAY CUT 


in 
STEAM PROCESSING 
COSTS! 


If you process by steam, use steam by 
Cyclotherm. You cut costs in these three 
vital ways: 


FUEL COSTS 
Cyclotherm Cyclonic C« 


just what it says mtrolled fuel and air 





mbustion means 


whirling at 200 mph, forming a cyclone in 
the furnace! This high velocity burning 
assures maximum = efficien in combustion 
and heat transfer, resulting in lower fuel 


onsumption 


MANPOWER COSTS 


A fire without a fireman! Electronic con 
trols operate the Cyclotherm safely and 
automaticall Smaller models cycle on and 
off as steam is required, On larger models 
precision modulation coordinates the fuel-air 
ratio to the load demand, from 30% to 
100¢ of rated capacit 


INSTALLATION AND 
MAINTENANCE COSTS 


Cyclotherm is factor assembled and fa 
tor pre-tested. All you do is make five 
simple onnections, 50% maintenance sav 
ings are not uncommon, Return tubes cleaned 
in minutes with no removal or replacement 
of refractories, No standby unit needed 
And remember one-third smaller than 
generators of similar capacity, a 
almost anywhere. Many plants hove | 
Cycotherms for utmost flexibility and power. Burns 
gos or 1 with quick changeover, 16 to 500 hp 
15 to 2 ps 

oo NUYS WES 
f LA BLD 


FAW SEM 


T—  IWRMQA 
(Gy LOTHERM’ 


STEAM AND HOT WATER Gineeatoes 


if lotherm Division 
| National-U, 8. Radiator Corp 

3025 E. First St., Oswego, N. ¥ 

Please send me a free copy of your booklet 
| giving full information on Cyclotherm Steam 
and Hot Water Generators 


j Name 
Lf 


- 
| 


ompany 


| Address 
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Keep your product on the move . 


ASHWORTH BROS., 


VIRGINIA 


WINCHESTER 


Soles 
Engineers 


WITH 


wont 


PROCESS 
BELTS 


is 


You can combine proc 
essing and product 
whether it 
be doughnuts or dog 
biscuits, pickled beets 
or fried fish, potato 
chips or frozen rabbit, 
Ashworth can _ help 
make savings in 
production. 


movement, 


WRITE FOR 


| | tt ILLUSTRATED CATALOG 
> 


E55 








el 


The quick, easy, better way to 
process pastes, slurries, liquids 
Use a TRI-HOMO Colloid 
Mill for more efficient process- 
ing of your product... consist- 
ently higher quality. Exclusive 
product-tailored triple-action 
rotor-stator principle assures 
uniform particle size reduc- 
tion... stabilized emulsion . 

completely homogeneous end 
product. Ideal for mayonnaise, 
salad dressing, baby food, 
meat and fish pastes, creamed 
rep = cheese, liquid choco- 
late and similar products. 


TRI-HOMO 


SALES 
CORP. 


Sanitary stainless steel model 
*4 shown. Other models, with 
gravity or pump feed, avail 
able for laboratory, batch or 
continuous production 


Write for catalog... or describe require- 
ments for specific recommendation. 


261-A FIFTH AVENUE, NEW YORK 16, N. Y. 
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ture ie 500 and 230F., respec 
tivel Air flow 1 


7 OOO ctm. for a 
min. with 50 
ipa ity ol pray <lry 


ing unit 1 laimed to be increased 
ibout |! by use of ed pros 


Patent 2,771,364, Nov. 


Hib pro 


Ca, Mg Deposits Prevented 
By Reducing pH of Water 


thod ot Coll 
watel 


Acidification as a mi 
“4 it 
initizing dairy 


trolling calcium de in hot 
ul ed tor 
results ina 
as well a 
thermoduri 
[his was confirmed by tests in 
vhich a naturally hard water of 30 
gr, hardne per gal. (342 ppm 
and dilutions of it to 5, 10 and 15 
gr., were adjusted to pH 6, 5, 4, and 
with hydrochloric . 


cquipment 
aving of time and money 
; providing better control of 


Orgallisin 


pho phori . 


icetic, hydroxyacetic, gluconic, and 


levulinic acids 

When_ these 
to 16 
were most effective in keeping Ca in 
added ad- 
intage in reducing the pH below 5 
wthough at pH + the acids used are 


not measurably corrosive to type 30. 


heated 
ulin 


waters were 


5I., gluconic and lev acids 


lution. There was no 


18-8 stainless steel 

here was some evidence of cor 
rosion with HC] at pH 3 after 24-48 
istant metals were not 
Milk € Food Tech 
, 213-16, 1956. 


hr. Less re 
tudied.—] 


nology, 19(8 


Imitation Nutmeats 
M ik Wy 


prot inaceou 


imitation nutmeats from 
fibers is. the 
of a recently patented proc 


Ihe fibers can be 


O\ he itl 


ubject 
formed from 
casein OF protein by ex 
truding colloidal solu 
tion of the material through a fine 
orifice into a bath of acid-salt solu 
tion. Here the material 1 
tated in the form of fine 

Ihe fibers are first cut 
parativel mall piece ind sub 
ected to a fusing action 
ma that 
duced to 


iqueou 


pre ( Ip! 
thread 


info com 


creating a 
ubsequently can be r 
relatively small particle 

ted to a dehydrating 
itment with 


flavoring 1 


These are sub 
ind pla ticizing — tre 
glycerine ifter which 
dded completing the 

In the course of the 
the pH of the fibers is 
vield a product of texture similar to 
nutmeat Thi with the 
ource: of the proteimaceous ma 
terial. If desired, appropriate 
tities of fat may be 
riginal colloidal 
cxtrusion.—U.S 
Jan. 1, 1957 


proce 
ope ration 


idjusted to 
Varit 


qu il} 
idded to the 

olution prior to 
Patent 2,776,212, 
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United States Gasket Company—pioneers and leaders 
in the fabrication and application of TerLon*, KeL-Ft, 
Nylon and other Engineered Plastics—now will be known 
as United States Gasket Company, Plastics Division of 
The Garlock Packing Company. 


The U.S.G. sales organization of plastics specialists has 
been integrated with the 125 Garlock salesmen at 30 sales 
offices and warehouses, strategically located in the prin- 
cipal industrial areas of the United States and Canada. 
The assistance of these men and large stocks of our prod- 
ucts are now as near as your telephone. 


Other Advantages to You 


adds its 70 years of ex 
sealing problems of 
closures for every conceiv 


INFINITELY GREATER LINE . . . offers greater selection in suiting 
each problem—one reliable source for more of your require- 
ments, simplified purchasing. 

assures that U.S.G. will continue to lead the Engineered 
Plastics Industry. Continue to produce most of the advanced 
ideas and in the application of these plastics to com- 
mercial A.E.C. and military requirements, 

With these greater facilities, we look forward to serving 
an even larger proportion of your requirements, helpfully, 
promptly, and economically. 

Unirep States GASKET Company, Camden 1, New Jersey 


GARLOCK and 
UNITED STATES GASKET 


integrate their sales forces 


U. $. DISTRICT OFFICES AND WAREHOUSES: BALTIMORE 18, Md., 2828 L 
Raven Rd.; BIRMINGHAM 1, Ala., 519 South 19th St.; BUFFALO a 
Pearl St.; BOSTON 10, Mass., 80 Broad St.; CHICAGO 6, III, 600 

Bivd.; CINCINNATI 16, Ohio, 8329 Vine St.; CLEVELAND 13, Ohio, 1276 West 
Third St.; DENVER 2, Colo., 1863 Wazee St.; DETROIT 11, Mich., 2781 East 
Grand Bivd.; HOUSTON 3, Texas, 2105 McKinney Ave.; LOS ANGELES 21, Calif., 
2303 East 8th St.; NEW ORLEANS 25, La., 3525 Lowerline St.; NEW YORK 6, 
N. Y., 114 Liberty St.; PALMYRA, N. Y., Maple Ave.; PHILADELPHIA 2, Pa., 20 
South 15th St.; PITTSBURGH 22, Pa., 933 Penn Ave.; PORTLAND 9, Ore., 1036 
N. W. 18th Ave.; SALT LAKE CITY 1, Utah, 322 Dooly Bidg.; SAN FRANCISCO 
7, Calif., 750 18th St.; ST. LOUIS 8, Mo., 3635 Forest Park Bivd.; SEATTLE 4, 
Wash., 814 Lane St.; SPOKANE 4, Wash., West 610 Second Ave.; TULSA 20, 
Okla., 816 East 6th St. 


CANADIAN OFFICES AND WAREHOUSES: EDMONTON, Alta., 8407 103rd 
St.; HAMILTON, Ont., 200 Queen St., North; VANCOUVER 5, B. C., 1925 West 
Georgia St.; MONTREAL 9, Que., 5215 De La Savane St.; TORONTO 2, Ont., 
750 Bay St.; WINNIPEG 3, Man., 1436 Erin St. 


U nited 
S tates 
G asket 


OF THE GARLOCK PACKING COMPANY 
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Microscopic photos show spoilage bacteria 
on the surface of ordinary chicken compared 
to BIOSTAT processed chicken 


Yn 


| ee 


Ordinary chicken BIOS 


TAT processed 


chicken at 4 days 


Ordinary chicken BIOSTAT processed 
at 7 days chicken at 7 days 


*The birds were ice chilled and processed under the 


same high standards of sanitation 
be used in connection with good 


frigeration.) 


(BIOSTAT should 


sanitation and're 








A 


nr 


impo 
in food tet 


@ You know better than anyone that the store traffic and 
the sales volume of your retail customers depend in no 
small measure on the quality of their fresh meat and poul 
try, Yet maimtaimin i balance between inventory and 


fresh quality is a continuing problem for retail managers 


loday, however, retail managements all over the country 
are discovering how they can help solve this problem 
how they can sell SCIENTIFICALLY FRESHER 
POULTRY by ordering birds BIOSTAT® processed 


Whether your retail customer sells a chicken 2 days, 5 
day i days alter you process it, it will in each case be a 
fresher chicken. A chicken with lower bacterial count. [he 
illustrations at left show the difference in scientific tresh 
ness between chickens proc sed with and without 
BIOSTAT, under the same high standards of sanitation 
BIOSTEAL provides no substitute for high standards ol 
sanitation or tor relrigeration, But it doe provi the 
retailer with the utmost confidence / { line ol h 
product which 1 best sale vrance and the best 


means of increasin consumer dema llo Ti yoducls, 


It is Wnportant that retailers becor vare ol the sales 


VEEL Your. powlley 
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advantages of BIOSTAT processed poultry. To develop 
this awareness, Pfizer is running ads similar to this one in 
the trade magazines which grocery chain buyers read. 


FACTS ABOUT BIOSTAT 


BIOSTAT is produced only by Chas. Pfizer & Co., Inc., 
world’s largest producer of antibiotics. It has been a 
cepted by the FDA for use on poultry to retard bacterial 
spoilage. Its effectiveness has been proved by thousands of 
tests. The active ingredient of Pfizer BIOSTAT-PA (poul- 


try application) is the antibiotic oxytetracycline. 


PFIZER POLICY 
Pfizer offers you a free sample of BIOSTAT (50 grams) and 
technical help in starting antibiotic treatment. No pro- 
motional labeling of BIOSTAT is required. As in 
the past, Pfizer leaves control of end product mer- 
chandising to processors. 


Write to Pfizer today for your free sample of BIOSTAT 
and full details on how BIOSTAT antibiotic treatment can 
help you profit through marketing poultry that is 


SCIENTIFICALLY FRESHER. 


Extra advantages 
you get with BIOSTAT 


FAST ACTING—BIOSTAT is highly 
soluble... dissolves instantly in chill 
tank water...does not foam 


METAL CONTAINER—BIOSTAT is de 
livered to you in special metal con 
tainers that will not absorb moisture 
will keep product in good condition 
The containers have polyethylene 
liners. Enclosed in each container 
is an easy-to-use measuring scoop 
PLUS INGREDIENT—BIOSTAT con 
tains citric acid which increases 
acidity and thereby also helps in 
hibit bacterial growth 
MORE CONCENTRATED — BIOSTAT is 
a 20% concentration of antibiotic 
activity. This means you order less 
weight. It simplifies handling 
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Quality ingredients 
For The Food industry 
For Over A Century 


Pfizer 


CHAS. PFIZER & CO., INC. 
Chemical Sales Division 
630 Flushing Avenue, Brooklyn 6, N. ¥ 
Branch Offices: Chicago, til 
San Francisco, Calif.; Vernon, Calif.; 
Atlanta, Ga.; Dallas, Tex 
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the F-H Airslide® 


can stabilize your 
conveying operation 


The phenomenal costs and waste that result from 
outdated and antiquated conveying systems can 
be, and have been, reduced to a gratifying mini- 
mum when the Fuller-Huron Airslide fluidizing 
conveyor comes into the picture. 

The Airslide’s record for low maintenance, 
high-volume conveying of dry, fine materials 
is outstanding wherever it is used . . . its opera- 
tional benefits are substantial. 

Low-pressure air is introduced into materials 
like alumina, phosphate, silica flour, cement, 
flour, filler dusts and many others, through a 
porous fabric, causing the material to flow in 
the upper section of the inclined Airslide, the 
degree of incline depending on the material to 
be conveyed. Further, the F-H Airslide can be 
used singly or in combination with other Fuller 
conveying systems, such as the Airveyor “ 
or Fuller-Kinyon system. 

Singly, or in combination with other Fuller 
conveying systems, you’re bound to save more 
with the Airslide. The first step toward this 
goal is to call on Fuller. We'll be happy to 
provide you with details as well as a ‘“‘no- 
obligation”’ example of how the Airslide can do 
your present conveying job better. 





Write, right away, for descriptive Airslide 
literature. 


FULLER COMPANY 
114 Bridge St., Catasauqua, Pa. 


SUBSIDIARY OF GENERAL AMERICAN TRANSPORTATION CORPORATION 


Chicago « San Francisco - Los Angeles « Seattle - Kansas City « Birmingham 
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QUESTIONS & ANSWERS 


THIS MONTH’S PROBLEM 


Spaghetti and Meat Balls 
Have 


mula for putting up spaghetti and 
401 x 211 cans? 


Question you a good for 
VY ‘4 


meat balls in 


JANUARY PROBLEM 


Cooling Brine Vegetables 


W 
proble m of 


Phe Question Was are faced 
with — the sterilizing 
chopped vegetables, which are satu 
rated with pickling brine. Further 
more, the chopped vegetables should 
be cooled again after heat treatment 
We have experimented with a Jack 
eted kettle and find the 
and the 
laboriou Can 


process VCTy 


low, continued agitation 


very you suggest a 


better way? 
You do, indeed, have a 
Ihe form of thi 
that it cannot be 
ethcient 
tubular 


Answet 
difficult problem 
material 1 
handled in an 


uch 
plate type 
heat-exchanger o1 heat-ex 
changer, 
of solids 
the flow 

On the other hand, a jacketed ket 
tle has the disadvantages you point 
out Also, if 
there i ipt to be 
will further 

Ci 
) 


Cli 1 


for example, without danger 


ettling out and plugging 


igitation is imperfect, 
burn-on”, which 
heat-transfer 

to lick thi prob 
proce the 
table ma 


reduc 
po ible Way 
chopped vege 

of heat-ex 


entially a 


pecial 
that is « 
ew conveyor with jacketed trough 


change Ole 


lhermascrew, 
Rosa, Calif.; 
Precipitation 


ind = hollow rew 
Rietz Mfg. Co., Santa 
or Holoflite, Western 
Co., Los Angel 
I'rough and screw are fitted with 
tions for inlet and outlet of a 
hot 
water for 


COnNICEL 
heat-transfer medium 
Dowtherm, cold 
cooling, et Relative 
and product accomplish the 
agitation in a kettle 
rapid heat-transfer and 


team, 
water, 
motion of 
rew 
ime effect a 
It promote 
ivoids burn on 

One operating advantage of such 
that you can bank the 
vertically to provide a consid 
heat-transfer sur 
face in small floor 
Product could be fed to the top unit, 


I 
which would be heated, and progre 
' 
I 


equipme¢ nt 1s 
unit 


LT 
erabdi¢ 


I 
amount of 


relatively pact 


»wnward by gravity from one to an 


ri 
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other through a tages of heat 


ing and 


Hhhalhy 
cooling as are required for 
youl proce 

Probably 
this material in another type of heat 
exchanger (Votator, Girdler Corp., 
Louisville, Ky [his is a special 
tubular unit having internal rotating 
cl heat 


however, 


you could also proces 


maintain clean 


Space 


| ; | 
must be allowed for removal of inte: 


ements to 
transfe urface 
nal elements for cleaning 
Your equipment cost could prob 
omewhat, if you 
Or! pi kle 
ind then 
tubular-type 


] CS 
purpo « 


be reduced 
could add 


liquor to fluidize the mass 


( nough brine 


pump it through a 
blancher, such as is standard equip 
his unit 
Tea onably 


Waly 


walled 


ment in canner 


5 doubl 


pips ot 
compar d to tubu 


i 
large diameter (a 
li 


and 
handle the product without 
You might be able to try 
out experimentally through ar 


ir heat-exchangers ) perhap 
could 
clogging 
this 
ranging a test 
that handle 

itt -s¢ 


rilth inl OMe CAanne4;rs 


veans or the like, in an 


ison 


Another Answer 


Here’ 


coming your January problem invol 


our uggestion tor overt 


ing the sterilizing and cooling of 


chopped vegetable mtaining pick 
ling brine 

Use crew he 
Iwo units operating in 
the first doing the ste 
econd the 
Phe rew 
do the 
would also agitate the 


hollow it-exchangel 


eri with 
nilizing and the 
cooling vould be ide i 
vould not only 
but 
material as it 


continuously through 


COnVCYO! 


heating and cooling 
progressed 
both unit 


Hollow 


upplied ih an i/¢ 


crew onveyors can be 
to handle an 
( ipacities Also, requirement for a 


batch basis operation could be met 
a single 


Rietz 


by iS< rew ili 
Enochian, 


West Chester, Pa 


trough 

Mfg Co 
Troubled by Corrosion 
W 


corrosion problems in two 


Question have encountered 
~~ 

eriou 
pieces of equipment, One involve: 
(for cooking a 
whic h are 
cook our 
However, these 


CASOTIS 


nickel heating coil 
tomato-base condiment), 
efficient 
batches very rapidly 
coils last only a 


very since we 


few 





Ihe other unit is a_ plate-type 
heat exchanger used for cooking and 
cooling of a product containing salt 
and vinegar. In this case, thin stain 
less-steel plates have pitted so rapid! 
ind badly that we are forced to look 
We've heard 
resistant 


for both 


for another material 
that titanium 1s 
Do think it 


ipplications? 
Answer—You ar 


this po sibility, for titanium is find 
as advance 


corrosion 


you suitable 


wise to consider 


ing more and more uses 
in metallurgy bring down its price 
Let’s consider first your replacement 
for nickel heating coil 
Titanium can be fabricated 
oils with ample trength. It t 
Orval i ids l 
But 
yourself on it 
obtain 


into 


ince to corrosion b 


gencrally very good the surest 
itisfy 


would be to 


orro 
test 
and 


way to 
ion rat 
ictual 
measurement \ leading supplier of 
this metal is Rem-Cru ‘Titanium Co 
Midland Pa There l 
too much publi hed data on corro 
food 
performance 
titanium coil would 
that of 
than the more 


| ] 
HICKCI 


} 
unmplk for exposure 
i 


not, as yet 


son-resistance of titanium in 


proce ny (Cooking 


when using 
more closel ipproximate 
teel 
heat-conductive 

In the 


you would not lose 


tainl rather 


heat-exchanger, however, 
heat-transfer efh 
ciency by using titanium since you 
pre ently getting along with the 
thermal conductivit of 
teel. In thi ise, the 


resistance ot titanium to 


Alt 
tainle 
known high 


hloride 





HOW TO DO IT? 


Readers are invited to submit to 
FOOD ENGINEERING 
question, “This Month’s Problem.” S¢ 
lected published with 


credit (unless you specify otherwise). We 


answers to 


answers will be 


pay Space rates 


JUST ASK US 
Subscribers also are invited to send in 
We 
take to provide answers, free, to the best 
We do 
Give full informa 


food engineering questions under 


of our ability. not undertake 


costly investigations 
tion and your name. Your identity will 
not be disclosed 

Write to Questions & Answers Editor 
FOOD ENGINEERING, 330 W. 42nd 


St., New York 36, N. Y 








soot. ae HREE-STAGE 


17 AVACUUM 
SCHILLING 


ly t 


ik 


AG 


iz ga PROTECTS 


VEGETABLES 


Battery of 3- stage 
vacuum cooling units 

at plant of large West 
Coast packer. Each 
unit consists of a} ® 
booster, intercon f rT, 
denser and 2 - stage ~ 
EVACTOR air pump 


\\ init this Croll- Reynolds CHILI 
VACTOR installation, lettuee and 
other vegetable can be cooled almost 
imstantaneously to any temperature de 
sired, without danger of freezing. Thi 
rapid chilling action remove the heat 
tored up in leafy vegetables, greatly 
prolongs their shelf-life and improves 
thes appearance 
Phe Croll Reynolds Company have been 
pioneers in the field of vacuum pre 
voling of vegetables having cooper 
shippers 
Other food appli 
cations include ce odorization of edible 


ated with the original produce 
wheou ed thi process 


oil meat cooling, ev poration of milk, 
juice concentration and de-aeration, dis 
tillation and manufacture of essential 
oil ete 
bor all your cooling and process vacu 
um requirements, call on Croll- Reynolds 
pectalists in applying vacuum to food 
processing and cooling 


CROLL 








hich as you pome out 


pitting f some tainle 
vould be ili ic intage 


Again he t wa 


of titanium in your service would 


to determine the 
to expos ind measure test sam 
from the corrosion rate indi 
t will be po ible to form an 
the relative ervice life of 
mm pared fo you! xpcri 
tainle It 
blem of costs and 
ide whether the higher 
7 titanium in be just 


Recent calculations by titanium 


upplier have shown that when dif 
ference in weight and labor costs of 
fabrication are taken into account 
titanium equipment may be expected 
to cost about three times as much a 
tainl teel. If it lasts three time 

or longer, it would be 


ile investment 


Worried by Termites 


We're a bit concerned 
thout what appeared to be termites 
ighted in flight near some of our 
yvooden building Do you know 
how long it would take termites to 
And what control 
might we adopt? 


(Question 


do any damage? 


TICASUTE 


er—Termites that you se 
t have paired off to start a 
olony. It takes six years to 
i colony to the point where 
can do considerable damage 
Normal lie 
1 termite is five years, although 
me entomologists believe that they 
live for 25 year And some 
nae have x for 50 vears 
in the tens of 


1 wooden structure 


cir number 
tt incl 
If termit 


reliable local 


yur has been noted, 
hould 


woode n 


xterminator 
msulted lor new 





O.—Have you a formula for anise 
drops (cookies)? 


A.—Flour, 7 lb.; sugar (6X), 
egg yolks, 


whole CLYS, 1} Ib.: 


and aniseed, 34 oz. 





be wise to flood 
the foundation area with one of the 


tructure it 


following insecticide so as to get 
nve Or more year 
1. Chlordane 


] r ° 
—s or water emulsion may be 


of protection 
in either a 1% oil 


rdane comes in either 

gal.) or in 75° 

per g oncentrations, and 

e should be mixed on a weight 

iS] Ion example, 1 gal. of 48% 

emulsion has 4 Ib. of chlordane 

ind should be mixed with 5 gal. of 
it Water weighs about § 


<«- For more data, circle this page number on card at back 


hould thoroughly 
iround the founda 
Dieldrin is another good insecti 
which should be mixed at the 
a 4% in either oil or water 
» by weight 
3. Lindane may also b 
either oil or water, In thi 
solution (by weiglit 
mended 
$4. Benzene Hexachloride in an 
solution with either oil or wate: 
effective, but it leave 
for two or three week 
Ihere are other insecticides that 
might be used. But these can b 
mixed only with oil, cannot give pro 


i foul odo 


tection for a 
extremely poisonou to warm-blooded 


long 1 period OT al 


inimal 

Note: Oils stain, may cause vapoi 
barriers in building structures and 
can kill tree hrubs, and flower 
However, the 


action 


idjacent to buildings 
provide longer residual 
Robert H Brewster, Associate 
County Agricultural Agent, Suffolk 
County Extension Service Assn., Ag 
ricultural Dept., Riverhead, L. I 
N. ¥ 


Potato Salad Formula 


Re your problem on canned Ger 
man potato ilad (FE Feb p 167 
here’s a formula to use as a starter 
modifying it to suit your requir 
ments 

Potatoes (diced, cooked) 4.58 Ib 

Onions (chopped 0.33 |b 
Celery (chopped 33 07 
Bacon (4-in. strips) 0.83 Ib 
Flour 0.33 1b 
Cider vincgat +.66 07 
Water 
Suga 1.83 02 
Salt 1.00 oz 
Pepper | teaspoon 


66 OZ 


Honey Caramelizes 


Question We hot-fill 165-175 
I honey into glass jars with the 
result that the product caramelizes 
and loses flavor and aroma. Is there 
anything we can do to offset thi 


Answet Prolonged heating ibov 
160F. is what’s giving you difficulty 

Suggested is flash heating th 
honey to 1701 pnor to rote. 
immediately flash cooling to 120-13 
I’. after filtration, and filling dire a 
into jars. 

Processed in this manner, hone 
maintains its liquid state (doesn’t 
granulate) due to careful tempera 
ture yntrol, thorough heating, and 
cfhcient filtration 

What’s more, it is brilliantly clear 
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FILL 70 TO 80 
PACKAGES PER MINUTE 
WITH ONE MACHINE! 


SAVES SPACE... 
CUTS COSTS 


High Speed Triangle Model D2A Filler 


Dispenses, Fills, Caps, and 
Codes Automatically 
The Model D2A is Yours 


HERE IS a case where one new machine will do for Only $2.80 Per Day! 
the work of two older style machines. It cuts labor cost it's @ Gade Vo 
in half, takes less than half the floor space and sell for only $2.86 W 
times that much, Get 


for substantially less than two slower machines 
you at no cost a new 


Any way you look at it, the Triangle Model D2A how to figure the « 
Twin Line Killer is a real buy Visualize fast, positive machine, taking into 


: coupon today 
filling with no fu or mus absolute measuring J 


wecuracy gentle handling of product even handle FREE ~ No Cost 5 Wa 
large curd cheese without damage an exclusive Plan Calculator .” 
capper that handles even warped lids without jamming scieaiiindanteatnindiaiail , 
tight, clean closures... quick, simple adjustment SEE IT!... in full color 3-D 
and clean-up... Massive quality and ruggedness sahil rs ; 
The Model D2A automatically handles all arou 
nesting paper, and most plastic, containers up to 
including 2 Ib ze 
No matter what fillers yo are operating 
Triangle Model D2A can do your job better, faster ane 
cheaper GME Wi iceney bre, Ctongn 84. tet 
For complete information, price and litera- eV) SOR eee ae ee Bee 


Send 3-D viewer and slides on free-loan basis 


ture, write today. No obligation, of course. 


Have representative call 


~ 4 TRIANGLE PACKAGE MACHINERY CO. aeeans 
6637 W. Diversey Ave., Chicago 35, Illinois (CLIP TO YOUR LETTERHEAD AND MAIL) 
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MADE WITH BRONZE OR NICKEL ALLOY WEDGE 


The bronze wedge provides lasting economy for most 
applications. The nickel alloy wedge provides extra resist- 


ance whe re rapid wear and corrosion are tactors. 


JENKINS BRONZE GATES WITH MONEL SEAT RINGS 


200 psi 300 psi 
Fig. 270-U, Bronze Wedge Fig. 280.U, Bronze Wedge 
Fig. 270-UN, Nickel Alloy Wedge Fig. 280-UN, Nickel Alloy Wedge 
Fig. 270-UL, Bronze Wedge 350 psi 
U.L. approved for L.P.G. Services Fig. 280-UX, Bronze Wedge 


JENKINS BRONZE GATES INCLUDE DIFFERENT PATTERNS 


125 * 150 * 200 * 300 + 350 psi SOLID WEDGE * SPLIT WEDGE 
SCREWED * FLANGED * SOLDER END * SOCKET END QUICK OPENING 


Call your local Jenkins Valve Distributor for complete information. 


Easy replacement 
of the wedge only — 
right on the line — 
restores 

full efficiency 


THE MONEL SEAT RINGS are expanded into the 
body to assure a positive, leak-proof joint. Exhaus- 
tive tests in typical monel-seated gate valve services 
show that this permanent all-around support of the 
rings is essential to guard against deforming, loosen- 
ing, or shifting. 


THE RENEWABLE WEDGE ( bronze or nickel alloy) 
has excellent wear resistance, but has a lower degree 
of hardness than the heat-treated Monel rings, which 
have optimum resistance to erosion and corrosion 
as well as abrasion. Thus, wear of the wedge leaves 
the rings relatively unaffected. When necessary to 
renew the wedge, you simply remove the valve 
bonnet, slip the old wedge off the stem, and slip 
on a new one, 


GET PRACTICAL, LOW-COST RENEWABILITY in the 
valves you choose for the tough, punishing services 
that require Monel-seated gates. Compare . . . there 
is nothing simpler, faster, or more economical than 
Jenkins replaceable wedge design — and you also 
get the plus of Jenkins extra value in every other 
feature. Jenkins Bros., 100 Park Ave., New York 
17, New York. 


JENKINS 


LOOK FOR THE JENKINS DIAMOND 
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ind without surface scum. Because 
of short exposure to processing tem 
perature, there 
detectable loss in aroma and flavor 

Information from Sparkler Mfg. Co., 


Mundelein, II] 


no caramelization or 


Poor Labeling 


Question—Being makers of maca 
rom, spaghetti and noodle products 
we re interested also in producing r 
lated items such as canned sauces 
Canning is unfamiliar to us, so we've 
set up a “‘pilot” operation with sec 
ond-hand equipment for the most 
part, to gain experience and work 
out the “bugs 

However, one thing seems to 
bother our sales staff. It’s lack of per- 
fect can-label registration when run 
ning our wrap-around labeler. Sal 
maintains that this off-register at the 
lap is excessive and detracts from 
appearance of the can. It will not 
agree to offer our pr duct until this 
condition is corrected 

Can you offer suggestions as to 
cause and cure of this condition? 


Answer—l'irst of all, you must 
have your labels properly and 
quarely cut, or they'll certainly be 
out of register at the lap 

Is it possible that in your pilot 
tage you have been cutting labels 
with a handcutter? Or have they 
been made up by someone not 
familiar with the precision required 
for automatic labeler operation? 

I'hese are the first points to check 

Next, we suggest that you caré 
fully inspect the labeler. If it is a 
econd-hand one, as is suggested by 
your question, it might not be in 
best mechanical condition 

Here are some checks you might 
make to trace causes of faulty label 
ing: (1) Badly worn back guide rail, 
2) worn ramps or guide tracks, (3) 
worn out carrier rolls or their brack 
ets, (4) pick-up gum on belts, (5) 
guide rail out of alignment and (6) 
improperly adjusted curling bar 

If the machine is in good condi 
tion and properly adjusted, you can 
maintain registration at the lap to 
v-in 

If you do go into commer 
duction of a wrap-around labeled 
ifeguard la 
bel appearance by installing an ele 
tronic label inspector. Such a device 
is capable of keeping up with the 


ial pro 


can. you could further 


high speed of can labeling, while it 
checks each can for absence of label, 
badly off-registered label, or an im 
properly glued label. Whenever de 
fects are detected, it automatically 
rejects cans for relabeling 
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APPROVED 


VIKING 
“Sanitor’ 


PUMPS GIVE YOU 
SIMPLICITY PLUS 


It is the ideal pump for all types of 
liquid or semi-liquid food products. 
Sizes 20, 35, 50 and 90 GPM available 


in 39 models. 


For complete information, send today for 
catalog Section Fe 


Slow Speed 

Self Priming 

Less Weight 

3A Approval 
Fewer Parts 
Longer Life 
Reversible Operation 
Even Flow 
Hydraulic Balance 
Easy Take-Down 
Fast Cleaning 
0-Ring Seal 


VIKING PUMP COMPANY 


Cedar Falls, lowa, U. S$. A. 


REE -+- A NEW BOOKLET ON 
cutting production costs 


aaa 
, 


How 35 
Manufacturers 
saved witr— 
USS CYCLON 
PROCESSING 
BELTS 





in Canada it’s “ROTO-KING” Pumps 


See our catalog in Sweets 


Our new booklet How 35 Manufacturers saved 
with USS Cyclone Processing Belts 


actual case histories of savings on production 


"Q 
contains 35 


costs, materials, time pace, breakage and labor 

through use of Cyclone Belts 

USS Cyclone Steel Processing Belts are avail 
able in many sizes, types and finishes. In plants 
all over the country they are paying for them 
selves again and again in higher production rate 
reduced manual labor and increased efficiency 
One or more of these 35 case histories are bound 
to show how you, too, can save with a Cyclone 
felt. Be sure to mail the coupon for your free 


copy today 
CYCLONE FENCE DEPARTMENT 
Au AW tw 4 UN ate { ORPORATION 
WAUKEGAN ” 
" ‘ MPANY, NEW YORK 


-- —-—MAIL THIS COUPON TODAY—————— 


Cyclone Fence, Dept. H-37 

Waukegan, Illinois 

Please send me your big, illustrated Belt Booklet 
No charge or obligation 

Name 

Company 

Address 


City State 


1 card at back SS 














Choose Super STANISEAL Wax 


To help cut production costs and wastes... 
to help make more sales at store and doorstep. 


Super STANISEAL Wax is a blend of wax and polyethy- 
lene. This blend is completely compatible. It never 
separates out in machines or in storage. And the 
Super STanisEAL Wax formulation is carefully bal- 
anced to provide two important benefits. It coats each 
carton thoroughly, enhancing rigidity and minimizing 
bulging. It possesse enough flexibility to eliminate 
flaking. With Super STANISEAL Wax you get better 
leveling of wax on carton bottom. There is less scuff 
off of wax on machine 

The smooth rich finish you get with Super STANISEAL 
Wax means a more attractive carton. Level coating 
and crystal clarity give sharpness to colors. Fine satin 

like feel increases saleability. 

Find out more about Super STANISEAL Wax. Call your 
nearby Standard Oil office. There is one near you in 
any of the 15 Midwest and Rocky Mountain state: 

Or write Standard Oil Company, 910 South Michigan 
Avenue, Chicago 80, Illinois. 


Quick facts about Super STANISEAL Wax 


Eliminates wax flaking in the milk. 


Better leveling of wax on bottom of carton. 


Greater carton rigidity. Less bulge at filling, 
in storage, after delivery. 


Clear, clean appearance of carton printing. 
Less scuff off of wax on machine. 


Smooth finish with no serpentine effects. 


STANDARD OIL 
COMPANY 
(Indiana) 








A SURE WEIGH... 





TO MAKE HASTE 


WITHOUT WASTE 


Each and every overweight package that goes out of a plant takes 
money out of the producer’s pocket. Yet it is safe to say that millions 
of dollars are given away yearly in this fashion. Underweights invite 
damaging criticism. A great deal of this can be avoided, by better 
packaging methods 
Shining example in the fruit field is Sugaripe raisins, This product 
of Rosenberg Bros, & Co, of San Francisco is packed with a high 
degree of accuracy and uniformity at speeds up to 180 packages pet 
minute, It is packaged on Pneumatic Velocitron equipment which 
employs net weighing, rather than the less dependable volumetric 
method 
Velocitron feeds and sets up the cartons, bottom seals and fills them 
with fractional ounce accuracy then top ¢ loses them to ¢ omplete the 
job. Eight Pneumatron weighing heads measure exact weight of 
goods by a new “‘air pressure”’ principle an innovation which pro- 
duces the best net yet. Costly overweights and critical underweights 
are eliminated! 
Advanced design and “lower cost per container’? operation are 
: ; ' Pneumatic trademarks good guides to good buying when you’re in 
Installation of Pneumatics Small Velocitron machine ; 
the market for packaging or bottling equipment 
PNEUMATIC SCALE Corp., Lrp., 91 Newport Ave., Quincy 71, Mass, 
Also: New York; Chicago; Dallas; San Francisco; Los Angeles; Seattle; 
Leeds, England. Canadian Division: Delaware & Williams Company, Lid., 


in production of Sugaripe raisin packages. 


Toronto. 


CUT 
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Only Gas Atmosphere’s 

new Nitrogen Generator 

j ° 5 has all the features you 
Wok Hit Nation S have asked for in a produc- 
tion generator. It comes as 

a COMPLETE PACKAGED 

UNIT ready to be set on 


INO) i] stream with a minimum of 
Q make ready. EXCLUSIVE 
AUTOMATIC TURN- 
DOWN enables production 


Nitrogen Gas Generator (Reema 


TROL assures uniform gas 
analysis always. SINGLE 
BURNER OPERATION 
means easier combustion 
control. This new generator 
develops HIGHEST PUR- 
ITY NITROGEN and, 
where required, CO, can be 
obtained from the same 
unit simultaneously. Here 
is truly the nation’s top 
nitrogen generator. Be sure 
you look into it be- 
fore you buy. 





equipment for producing industrial gases 
20011 WEST LAKE ROAD CLEVELAND 16, OHIO 
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NEW EQUIPMENT & SUPPLIES 














COMPACT STORAGE BATTERY f 


pla 





NEW SPINE ‘TUBING that 


{ 


New Grid Tubing Ups Battery’s Capacity/Space Ratio 


hi mau 


wei ly 


( more than maker’ 


conventional unit of the same siz 


But for the 


{)" greatel 


ind a 21 
it the 


mdustrial 
battes 


burthe 
ints the 
di 


veration 


Cl 


tt 


extra veight, it p ovicde 


! Np I hour 


capacit 

ease in watt-hour rat 
discharge rate 
power into the sam 


permit Treat 


powc! It le 
changeability 


reduced cost 


lo 


minate 


ip lo of el re tiil an hed 
ding. Thi ( ur in the conven- 
tional battery and material 
gradually builds up at the bottom of 
the cell. Thus, valuable space is lost 
in providing for this accumulation 

Although porosity of the new tub 


0 Ill 


ictive 


l ] Cry high opening ire 
ite that virtually no 
through e, new unit (TG 
hixide-Ironcl mak more efh 
nt use of space 
highly permeabl 
fusion of electrolyte and pa 
which facilitates e] 
mical action. Yet it is impery 
ick by batt | Ih 


particl ret 


lubing i 


irrent 





Want More Information? 


It's free—and easy to get. Simply 


note here the items on which you 
want more details, then circle each 
key number (there’s one given at the 
bottom of each item) on the handy 


back of 


Then sign at the bottom and 


Reader Service Postcard 


book . 


mail, For your convenience, too, 


items in this department are listed 
Reader 


and keyed in the Service 


Section. 





dimensional 
In addition to tl new tubing, 
a special alloy (Sil 
plate which 
to electrolyti 
lube sealers of polyeth 
len i] ised ind I It bond d 
to bottom ¢ mb] Insula 
t 


unit employ 
1m for positive 


resistance 


tion betwee! I ind negative 
plate 
rato! t | » electrolyte in con 
tact V1 ositive tub Ni rath 
plate 
processed to d clop positive plate 
efficienc' 

satters lable in finished 
teel tray n 17 vith 1] 
plat 60-1,15; 
amp.-hr. at the discharge rate 

Electric Stora Battery Co., Fx 
ide Di Box 8109. Philade Iphia 
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ro porous S¢ P 


igned and 


pt iall rat 


Air Pollution Curbed 
By Smoke Indicator 
Control of air pi lution may now 


that 


enfration 


m plified new unit 


mntinuously con 


moke 
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Called ‘Type EHA, it employs red 
ind green warning lights that signal 
when smoke is out of bounds, and a 


+4-in. meter that indicates color ol 


flue ga Instrument is designed fo 
flush or surface mounting, and 1 
operated by a photoelectric cell 


outlet. Smoke 


immediately converted to 


mounted at the boiler 
density 1s 
1 meter reading 

\ hermetically-sealed 
ontact can sound an audible alarm 
ifter red light warns 
Vhis time-delay 
occasional puffs o! 


time-delay 


1 few s yd 
1 
Of excessive SMOK¢ 
feature prevent 
moke from sounding the alarm 
Brooke I[ngineering Co $517 


Wayne Ave., Philadelphia 
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Closes Foil Containers 
At 2,700 per Hr. 


Offering automatic cover feed, thi 
iluminum foil containe! 
lurthermore 


unit close 
if up tO « 700 per hr 
eral types of covet can be used 
ind a new heat-sealing device pro 
de liquid-tight seals 
Arrival of the container (by con 
eyor) evcles the machine (Numbe 
\ to pick a lid from the magazin 
Sealed unit 
ise packing 
having 
clamping 
container over the 


then apply and close it 
delivered ready for ( 
Vertical-flang 
disk cover ire closed by 
the rim of the 
wer. Flat-hood or raised-hood co 
around a full 
url rim and crimped.—Ekco-Alcoa 


Containers Inc., Wheeling, Ill 
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containers 


ers can be vrapped 





cCuT OUT 
AND FILE 








| NTS, CHEMICALS, BRIEFS . . . P 195, 


























Sanitary Triplex Pump Offers Service Flexibility 


Versatility is an outstanding ad 
vantage of a new line of sanitary 
triplex pumps for handling slurri¢ 
with viscosities to 40,000 cps. Ca 
yacity range 10-30 gpm., pressure 
from 450-1,500 psig 
recommended speed is 150 rpm 


ind maximum 


l'o adapt these compact units to 
individual 
ind d 
Materials of construction and type of 


pecified; plunge: in 


ervice condition tand 
ion mav be varied as follow 


dri C Mma be 


Compact Machine Offers 
Complete Casing Cycle 


Here is a unit specially designed 
to automatically open and form 
iS accumulate the content iW 
t into the case glue, and seal 


I ypical apphicat ms include loading 





have packing, cup Ol () nng 
ceramic pecial alloys may replace 
the standard Stellite ilve tom 


flanged or sanitary connections can 






be used, and higher pressures may be 
iccommodated at reduced di plac 
ment 

Single-acting cylinder ire avail 
ible with bores of 14, 2 i 
in. Stroke ji ; in Che Girdles 
Co., Votator Div., Louisville, Ky 
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itied | ) ill 
tons of ird 
In Ope ition lect 
! n oa tach it / ich 
() lnumati i 1 { ind Oo 
ta tm th | | t ant thi 
pen and formed tion adjacent 
to an a niuat 7 





or magazine. Wh 


equied num I package 
Ih ACC late | iit trip ind 
yhun inl | load int 
Thi iction t t thi hlled 
lO ird dll 1 | thi ly rliy 
id folding arn mto a p 


iling unit. Simultaneous) 


facked ca ! pened and to 
to mplete the cycle. Unit ha 
mitinuous) moving irt ind 


neumatically operated 
Machine i ibout 16 ft. long 
0 in. wide. A side projection 


th iccumulato ection mea 
ibout 15x40 in. Unit is compl 
embled but h 4 | i three 
tion to facilitate handiin 
Schroedet Machine ( orp N 
Court Ave Industrial Park. |] S 

» . 

tiS¢ V I 
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TEMP ADJUSTMENT —a 


COOLING 
WATER a a 


OIL IN BULB 
EXPANDS UNIFORMLY 
PER DEGREE OF 
TEMP RISE To... 


aa © 


OPERATES 
VALVE TO MODULATE FLOW 
OF COOLING WATER 


@) COMPRESS 
BELLOWS WHICH... 


T SARCO SELF-POWERED COOLING CONTROL 


COOLING 
WATER 


HEAT EXCHANGER 
om, 


VACKETED 
COOLER 


HOOK-UP SKETCH FOR YOUR APPLICATION 
ON REQUEST... NO OBLIGATION 


Simple, inexpensive way 


to end waste and hazards of overcooling 


VW" N cooling water is manually controlled 
... the operator is forced to play it safe by 
leaving the water valve wide open to compen- 
sate for variables in the load and water pressure 
overcooling. If he tries 


and temperature. Result 
to vary the flow of water... he risks undercooling. 


It pays to take responsibility off the operator’s 
shoulders. Optimum safe temperature can be 
automatically assured by using Sarco Cooling 
Controls. They eliminate both overcooling and 
undercooling. They replace guesswork with cer- 
tainty. Save man-hours and cooling water. Pre- 
vent damage to equipment. 


Simple and Trouble-Free 
Simple, trouble-free design—as you can see above, 
a temperature control need not be complicated! 
Self-powered...no electricity or compressed air 
required. Self-contained...no exposed mecha- 
nism. Packless...no packing to wear or leak. 


Each year, thousands of these fully modulating 
and sensitive Sarco Controls provide dependable 


“&— For more date 


circle this page number on card at be 


service for firms such as Ingersoll-Rand, Butler 
Manufacturing Co., and Swift & Co. 


Low Price 


The low price makes it possible for you to use 
Sarco AUTOMATIC temperature controls for ALL 
control jobs, not just the big ones! For example, 
the %4” size costs only about $39! Mail the cou- 
pon now. 


Sarce Company, Inc., Empire State Bldg., New York 1, N. Y. 
Please send information on your simple, inexpensive 


Self-Powered Cooling Controls for use on — 
Name 

Firm___ 

Address. 

City 
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cartridge 


Cite Filtering Efficiency 
of Cellulose Cartridge 





fluids 
impair 


High-clarity 
with no contamination o1 
flavor is reported for a 
new 5-micron (0.0002 in filter 
l'ypical applications in- 
lude filtering of water, wine, vinegar, 
fruit juices, and oils 

Unit (Micro-Klean) is made of 
white cellulose and bonded with an 
inert resin. Graded density, which 
traps out larger particles early in 
the flow path, prevents plugging of 
finer filter barriers that follow. Cart 
ridge fits most standard filter hous 
Corp., 


polishing — of 


nent of 


ings—Cuno Engineering 
Vieriden, Conn. 
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Unit Gives Direct Reading 
Of Average Particle Size 


Redesign of this 


makes gaging of average particle size 


compact unit 


a quick and easy operation. ‘lest con 
ditions are standardized to permit di 
rect reading from a calibration chart 
Known as Sub-Sieve Sizer, instru 
ment measures resistance of a uni 
formly packed powder column to air 
flow, which is related to particle-size 
distribution. Unit covers two micron 
ranges: 0.2-20 and 20-50 
A new clamp assembly holds the 
in place with an air 
Fisher Scientific, 345 
Pittsburgh 19 


ample tubs 
tight seal 


Fisher Bldg., 
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Wrapping Unit Gives Positive Seals With Polyethylene 


Developed especially for automatic 
packaging with polyethylene, thi 
high-speed unit reportedly solves the 
sealing problem 

Called Campbell Poly-Wrapper, it 
wrap 
web is 


uses a continuous-feed “float” 
ping process. ‘The plasti 
passed through a tube former, then is 
floated completely around the fed 
item. Next, tube-wrapped product 
is sealed lengthwise, then ends ar 
formed, sealed, and cut to length 


Key to this technique IS precise 





Automatically Adds Water 
To Correct Height 
Kor longer battery life, this cell 


electrolyte level auto 
adding water to the 


filler control 
matically by 
orrect height 


control of tube and cross-sealin 
vhich provides the dwell time nec 
iry fora positive i 

Unit handle produ t f regular 
Or Ith ulai hape Lise 1 rininuin 
tiffening 


boards unl desired for merchan 


of poly, and requires no 


dising purpose Cine Ope itor run 


iutomatic teed 
ind delivers ire optionally wail 
tble—Hudson Sharp Machine Co 
Green Bay, Wi 
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Unit Rite-Hite viich i con 
nected to a 20-50 psi. water uppl 
onsists of a long tube for reachin 
acro large batters ind a hydro 


tatic flow With end of 


tube inserted in cell opening to 


control 


determined by i 
tarted b | 


Pillip’ il 
) 
| ; 


proper depth a 
top on tube . flow 
lever that operates a 

When electrolyte level covers cnd 
of tube 
nal « )ppel 


icuum im an int 


partial 
tube top the flow 
ausing a diaphi igm within the hou 


ing to release the pring ilve 


Killers are available in five model 
three horizontal, two vertical. ‘The 
15-in. hornzontal and 9-in ertical 


units are best adapted to industrial 
biller also if¢ handy fo 
vashing top of battery cell preter 
filled and witli 
vent plug im pla ( (j;ould-National! 


Batteries, In Trenton, N | 


truck use 


ably before the ire 
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CONTOU 
TREN 


welded stainless pipe 
that’s smoother, stronger 


New Contour-Trentweld outperforms any other 
pipe, welded or not. Ileres why: Contour- 
V ( lding isan entire ly HIG ue method of pro 
ducing pipe and tubing. It puts gravity to 
work to pull down the molten weld metal 
until it exactly conforms to the contour of the 
pipe Result: A smooth pipe or tube free of 
undercut or bead 

What's more, the Contour-Weld process 
starts with uniformly rolled. stainless strip 
which insures constant wall thickness through 
out the pipe 

But the only way you can fully appreciate the 
advantages of new Contour-Trentweld is to try it 
We think youll agree, it cant be beat by any 
othe pipe welded or not 


Why Trent’s Exclusive Contour-Welding Process Means Smoother Welds... 


Normally, in produc ing welded pipe the weld is made at the top But gravity 
plays a nasty trick. It tugs at the fluid metal in the weld zone, pulling it down 
toward the middle of the pipe The result particularly in the heavier gages 
1 perceptible bulge where it hurts the most right on the [.D. surface. If 
mu try to get rid of the bulge it fair cost the metal is undercut — and 
orrosion and erosion start there 





But Trent put a stop to that —simply by going into partnership with gravity 
With their exclusive Contour-Welding process, they weld at the bottom ind 
gravity works for them. For then, the bulge is in the opposite direction 
blending in pe rfectly with the contour of the pipe it elf 


NTOUR)| Stainless and High Alloy 
NTWELD) Welded Tubing 


TRENT TUBE COMPANY, GENERAL SALES OFFICES, EAST TROY, WISCONSIN (Subsidiary of Crucible Steel Company of America) 
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Ceiling Fixture Provides 
Light, Air Distribution 


Seen 
ditioning 1 


cutting the cost of air-con 
ceiling fixture that 
ition and lighting 
unit Multi-Vent 
ordinary 1 
Llowever, it con 
1 built-in air diffuser mounted 
the reflector plate, and d 
iir Which bypasses the lamp 
Uniform ai 


i new 
] 
entil 


ovides 

Dual purpose 

lrofter) looks like an 
cessed fluorescent 
( ils 
DOV¢ 
tribute 
temperature is provided 
low-velocity air displacement 

lests indicate that overall light out 
put is increased when unit operates 
f 70-130] 
offered in 
ypen-trotter 


vith duct temperatures 
hixture ire 
baffled ind | 
P le National ¢ 0 
Chicago 
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louvered, 
type 
1334 N. Kostner, 





Molded Neoprene Cleats 
Easily Attached to Belt 


Any convey 
readily be converted to a cleated unit 
vith use of this molded Neoprene 

ew-on cleat. A punch and a screw 

l ire all that 1 

\pplications include conveying in 
ind vegetable-oil mills, and 
clevating of olives and pickles from 

rrosive vat solutions. Resistant to 
heat, mild acids, unit 

l'atch-a-Cleat ire available’ in 
heights from ; in., widths from 
14-24 in. 

Cleats are attached to 
flat-head machine screv 
unk 
threaded metal 
ulcanized in the 


r or elevator belt may 


needed 


PTAlll 


ind 


il 
Olli, 


ind | 
Wa her ecured 
insert Latter 
of the cleat 
ind are embedded in concave cup 
Belt is pulled into cup when screw i 
Ihus, both 
ew-head and washer are below belt 
urface, where they cannot contact 
pulley l’. H. Hinchcliffe, 1450 
La Loma Rd., Pasadena, Calif 


191B on 


ounte! 


base 


tightened against washer. 
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Versatile High-Speed Filler Curbs Product Damage 


Incorporating a new principle of 
tood 
this automatic filler 
packing of fruit 
tew, and wet 

Known a 
(to | qt 
10) at up to 
bruising o1 


control 
efhicient 


peel 


volume 
otter 
vegetable 
or dry cut item 
fumble Filler, it han 
to No 


\ ( 


delivery ind 


dles jai ) and cans | 
without 
yor-fed 


rotating 


UU per min., 
hearing the conve 
product. Unit employ a 


drum with internal food-carrying 


Ultra-Violet Unit Provides 
Rapid Sanitation Checks 
A sclf- 


te ld oO! 


cence 


trument fo 
inalysis, this fluo 


ote! 


ontamed in 
laborators 

cabinet ind 
identification of 


under ultraviolet light 


rapid 
urate inaterial 
l'ypical applications include sani 
tary in pection of foods, detection of 
foreign fats in fluids, and chromat 
nit (Muineralab) 


for insertion of 


ographic analysis. | 
employs side doors 
pecimens, and spring-tension latche 
that keep the ‘‘dark light 


room 


buckets that gentl 
gravity. Volume 
pill-out tipper 
Packer 
ina occupi «4 ft. of 


( hi MmvCOVC! 


deposit items by 
controlled by a 
ibrator 
tain 
Hoot 
from 
take 
ontainel VA may be 
Solbern Mfg 
N.) 


< 
vervice Card 


md ' \ 
| 


tecl 


pace 


made o 


iid le Wiihiy on 


item to 


mother 4 nd to 
mun, whale 

hanged in | 
Clo., 120 13th St 


VIC on 


Thbihh 
Brooklyn 
Reader 


Circle 


tight. Ami may be mounted 
on the front platform of the cabinet 


batteri 


rOscopr 


.quipment operates on 
on 110-v. a.c./d (Cabinet mea 
ul 14x12x14 mn Ultra-Violet 

Products, Inc., San Gabriel, Calif 
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Trends & Forecasts 
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Questions & Answers 
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Recent Inventions 





Who said 
adding protein 
costs money? 


He invests 1¢* in Pro-80 Vital 
Gluten...Gets a 3¢ to 5f¢ 
premium on every loaf! 


This typical example of Pro-80 economy suggests 
possibilities for your products. For instance, if 
your foods now contain as little as 7!5 percent 
protein, you can increase protein content to more 
than 11 percent with Pro-80 for only 1!4 cents per 
pound of finished product. In addition, Pro-80 
improves cohesiveness, often improves flavor, bite 
and tolerance—adds no taste or odor of its own. 


Sale of Protein Foods on the Increase 


Each year consumers become more aware of health 
and diet; foods with protein added become more 
popular. Get your products in step with this 
nation-wide trend . . . create new markets, new 
products. Use Pro-80 to enrich 

Cereals Puddings 

Breads Baby Foods 

Baked Goods Health Foods 

Macaroni Products and many others 
Easy to Use Pro-80 Vital Gluten (80%, protein, 
moisture free basis) hydrates rapidly, blends 
smoothly, is bland and compatible. Standard 
package, 100 lb. bag 


*Cost of raising protein content of 
loaf of bread 20% with Pro-80 Vital Glu 


GET MORE FACTS! 


Se nd for booklet which shows how Pro 


SO builds sales, profits. Write Special 


Commodities Division of General 
Mills, Minneapolis 1, Minnesota 


Pro-80 Vital Gluten, new wheat protein concentrate is 


made only by 


SPECIAL oa 
COMMODITIES 
DIVISION Mills Pep 


MINNEAPOLIS 1, MINNESOTA a 





= % sf 
cj te 
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ibout 17 tons pel hr 


attrac ted to me gative 
Called ‘Portaflow it 


ection, and ar 
oll tol plate 


lrapped particles are automaticalh 







removed by wate! pray. Minneap- items such as 
olis-Honeywell Regulator Co., 2753 Unit is available for 





all-weather 


lines. ‘The 


Fourth Ave. So., Minneapolis § 














mounted on an aluminum 
weighs 1,045 Ib ind can 
be handled by two men 

lor ease of operation 


there 


dia 


frame 


l 
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Portable Unloader Offers Efficient Bulk-Conveying 


High-Voltage Air Cleaner Attached to outlet of an Airslid 
: car, this portable | t 

Traps Foreign Matter \ i portable pneumatic un 

loader employ 1 variable-speed 

\irborne particles get a positive drive for constant flow into bulk 

charge in this unit’s 13,000-v. ionizer delivery bins or trucks. Capacity is 


provides 
cfheient conveying of bulk-shipped 
tarch, sugar, and flour 
ind 4-in 
issembly 


Cd ily 


| 


tarter with 


Ope ratol 


NEMA type V magnetic 
push-button controls at 
Also wheel ot the 


independently adjust 


hngertips each 
unloader _ is 
ible, which 
ment of blow-through feeder flangs 
A simple clamp and turnbuckle 
attaches — the 
which pre 


illows for proper ilign 


rangement securely 


issembly to car's frame 


vents any leakage of materials dur 
ing unloading. And unit has its own 
valves for regulation of air flow to 


cal Sprout Waldron & Co, 
Muncy, Pa 
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U-V Unit Curbs Spoilage 
Of Stored Syrups 






Mounted atop a liquid-sugar tank, 


this umit circulates filtered, sterile air 





to eliminate yeast and mold growth 
Known as Sterile Conditioning 
System, it consists of an ultra-violet 





intake plu 
Unit keeps inside atmospher 


ind al 





germicidal tubs 





Superior Performance 





i vent 






below the dew point to preve nt con 
densation dilute sur 
face of material in tank and permit this re 

wheel 
x4x14 12 in 
Designated 





Numerous ad 


inforced 


intage ire 
il] pla fi 


ivailable ii 17 


which would 






ISHS 





growth of microorg 
Ultra- 


in., fits a 3-1n 





] 
CID! 


iolet 1 





| wnion 





pipe nipple, and oper 
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New Plastic Wheel Offers 


ites on I15v. ax D. William  ligh load ratings, impact 

Fuller Co., 2320 E. 75th St., Chi ind abrasion resistance. T! 

cago retains a smooth tread an 
Circle 193A on Reader Service Card tricit ih CIV ice hich 


















In addi 


has low 


ot floor 
park proof 


igainst marring 


fion, unit 1 
vale ib rption ind resist 
1On hy oil ind 


corro 


chemical 


Wheels have alloy steel roller bea 
ings with steel outer race ind pro 
Is1on Tor pressure lubrication 
Fairbanks Co 13 Lafayette St 


New York City 
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Bin-Level Gage Approved 
For Hazardous Service 


\ paddle type level indicator, em 


] 


ving a low torque motor in an 


hou Ing ha been 


ipproved for use in hazardous atmo 
pher 

Thi approval covers Cla | 
Groups C and D, and Cla I] 
Groups I, F, and G. In 
itmosphere charged with 
Olathe hemical 
Unit Roto-Bin-Dicator j de 


med {0 mdi ite 


luded are 


dust and 












The ability of Nash Compressors to maintain original performance TMA TACT 


over long periods is no accident. Nash Compressors have but a single No int : 
moving element, the Nash Rotor. This rotor is precision balanced for o Internal wearing parts. 
long bearing life, and it revolves in the pump casing without metallic No valves, pistons, or vanes. 
contact. Internal lubrication, frequent cause of gas contamination, is ; — 
; on No internal lubrication. 
not employed in a Nash. Yet, these simple pumps maintain 75 lbs. 
pressure in a single stage, and afford capacities to 6 million cu. ft. Low maintenance cost. 
per day in a single compact structure 
: Saves floor space. 
Nash Compressors have no valves, gears, pistons, sliding vanes or 
other enemies of long life. Compression is secured by an entirely dif- Desired delivery temperature 
ferent principle of operation, which offers important advantages often Automatically maintained. 


the answer to gas handling problems difficult with ordinary equipment. 


Slugs of liquid entering pump 
will do no harm. 


Nash Compressors are compact and save space. They run without 


vibration, and compression is without pulsation. Because there are no 


internal wearing parts, maintenance is low. Service is assured by a 75 pounds ina single stage. 


nation-wide network of Engineering Service offices. Write for 


bulletins now MT 


NASH ENGINEERING COMPANY 
312 WILSON, $0. NORWALK, CONN. 
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of any bulk item which will flow 
Material build up stops the rotating 
paddle and stalls the motor. ‘Thi 
ictuates a Microswitch to control 
ignal device or equipment drives 
Ihe Bin-Dicator Co.,  13946-77 
Kercheval, Detroit 15. 
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INGREDIENTS 


Maple Concentrate Offers 
High Flavor Strength 





With this highly 


concrete, 


concentrated 
imitation maple 
baked goods and confections may 
casily prepare their own maple ex 
tract. Product i ilso. offered to 


maple 


proces OTS 


yf 


manufacture of imitation 


rup 
\ gallon of standard-strength ex 
tract may be flavored by 14 oz. of 


this concentrate Maple Con). And 


14 oz. flavors 120 gal. of yrup 
Henry H. Ottens Mfg. Co., 129 
Front St., Philadelphia 
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Imitation Vanilla Flavor 
Doesn't ‘Bake Out’’ 


\ new synthetic vanilla, which 
vithstands temperatures up to SOOF., 
eportedly imparts pleasant and effe« 
tive flavor to a variety of items 

Known as High-Heat Vanilla, it i 

pe ialls 
biscuit ind Dominion 


Products, Inc., 10-40 44th Dr., Long 
Island City, N. Y 
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ommended for wafers 


cookies 


CHEMICALS 


Cold Adhesive Simplifies 
Wood-Floor Repairs 





l’'actory mixed and ready to use, 
this material is designed for fast re 
etting of wood floor: 

Called Blockset it i 
heating 


ipplied ( old, 

kettles, 
hazards. 
lhus, work may be done in section 


Vhich eliminate 


ybnoxious furne ind = fire 


Repair ire made by coating floor 
base with adhesive, fitting the block 
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New Equipment & Supplies 








inserting them in floor, and filling 
cracks. lor 


spread over the 


rescaling 
urface with a sque¢ 


product 1S 


gee. It dries quickly and can b 
trucked over within an hour after 
ipplication. Being water resistant 
adhesive ilso prevents moisture 


from penctrating crack 

Material is available in ral. ¢ 
nd in 30- and 55-gal. drum Phe 
\lonroe Co 1070 Quebe Vv 
Cleveland 6 
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lh 


Non-Corrosive Sanitizer 
Has Many Applications 


Ot interest to food proce Ol 

a new sanitizer, a non-corrosive, non 
irritating agent that leaves no odo 
taste, or film Applications includ 
mitizing of pipeline tanks, pail 

walls, and floor 
Designated Heliogen (R), it 

effective against bacteria 

viruses, and fungi, and destroys them 
Material is a near-whit 

instantly in 


equ illy 


in 15 sec 
powder whi h dissolve 
hard or soft water, forming a clea 
contaiing non-toxic dia 
tomic iodine. It is effective in cithe 
acid or alkaline 
active at prevailing temperatures 
Sanitizer is sealed in moisture 

proof, batch-size packets for stability 
and accurate dosage S. B. Penick 
& Co., Sanitizing Products Div., 50 
Church St., New York Citys 
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olution 


solutions, and 1 


Crawling Insects Curbed 
By Potent Residual 


Here ] 
that has 
against immune or ! 
cabinet and carpet beetles, and other 
common stored-product pest 

I'ermed Excelcide Stro-Mal Resi 
dual, it consists of 


1 new residual insecticide 
proved highly effective 


istant roach 


trobane, mala 
thion, pyrethrin ind synergists in a 
petroleum-distillate oil 


gives an immediate 


deodorized 
This formulation 
kill of existing infestation, and pro 
vides a residual deposit that i effec 
tive for many days afte 

It is relatively odorle non-col 
ind non-staining.—The Huge 
Co., 884-886 Hodiamont Ave St 
Lour 


Circle 195E& on Reader Service Card 


application 


TOSIVE 





BRIEFS... 





Syrup- Throw Tester consist f cali 
brated glass tube that fits into alumi 
num holder shaped like bevera 


bottle. After passing through syruper 
if regular bottling speed units are 
pin vhich raise 


ylaced in rack having 
| 


tube for easy readin Consol 
dated Siphon Supply Cr lerris: 
Day : 12.24 Wooster St New York 


City 195 


Compact Packaged Boiler, rated at 
60 BHP, generates 400-1,750 Ib. of 
team per hi UU pst from 
60-b, teed. Automat mtrols ad 
just output for varying steam ad 
mand, and unit ha ifety device 
Dimension 4 in. long, 4 
Vapor Ileating Corp 
Hloward St Chicago 


ain. wice 
QOun. high 


6420 


New Spectrophotofluorometes 
vice rapid quantitative assay fluo 
ind identification of 


1 
olution throughout 


rescent analysi 


compound ill 


00-SO00 millimicron rang Compact 
mistrument permits continuous acti 
vation of material only | ml. of 
imple required), and fluorescent 


pectrum can be photographed 


American Instrument Co Silver 
Spring Mid. (19SH 
Pneumatic-Vired Lift Truck O00 
Ib capa it emplor new high 
torque engin ro reals powell 
positioned nstrument panel and 


ipright for faster, easu operation 
Versatility of unit (Model Ot 
boosted b ptional mip atta I 
nent, side-shift carriage, and L.P-ga 
installation Ilystet 

N. I). Clackamas St 


195] 


¢ i it) 


Portland. Ore 


Imitation Oil of Nutmeg 


fla ortul but OTe tab] 
unport a) oil 


ite of about 5 Ib. oil to 100 Ib. nut 
, Schwarz Ive Cul 


eported] 
than the 


replace th nce at 


er City, Calif 195] 

hlour Dump-Sifter, hand 15! 
bh. of white bread flour per min 
climinates bake dump bin, int 
nediate el iti ind iter | ifteg i} 


iit Readco 


prise i 1-Ib 















GENTRY 


LAVOR... 
more 


COLOR... 


GENTRY PIMIENTOS 
MEET ALL FEDERAL 
REGULATIONS FOR 
PIMIENTO-LABELED 
PRODUCTS 


ask your dist 


BENT AYA 


Los Angeles 54, California 
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Sifter 


quickly removable for cleaning o1 


screw conveyor screen i 
mesh change 
Capitol Products Corp., York, Pa 
195K 


New Sanitary Fittings for flexibl 
plastic tubing are quickly and easily 
installed. Units (Model F, Sani 
Lok) are available in three styles 
Plain ferrule (1-3 in dia.), threaded 
ferrule (1-3 in. dia.), and plain ell 
(14 in. dia Anderson Bros. Mfg 
Co., 1907 Kishwaukee St., Rockford, 
Ill. (196A 


Irradiated 
bombarding the plastic with high 
velocity electrons, offers outstanding 
Material (Irra 
thermal stability 
for overload protection, high dielec 
tric strength, and excellent moisture 
and chemical General 
Electric Co., Chemical Development 
Dept Pittsfield, Mass. (196B) 


insulating propertie 
thene combine 


resistance 


EQUIPMENT 
APPLICATIONS 


Nesting Transport Racks 
Save Time and Space 


Truck-loading and unloading time 
for baked goods has been cut some 
10% through use of port ible nesting 
racks at Helms Bakery, Los Angeles 
Furthermore, a 78‘ aving in floor 
space is reported in stores and ware 
houses after bread-filled racks have 
been emptied by consumer 

Combined with shelves and doll 
these units constitute a com 


plete handling system from bakery 


<&— For more data, circle this page number on card at back 


Read Standard Div., 


Polyethylene, made by 


to distribution point. Stacked in 
tiers of 12 on dollies, they fit com 
pactly into trucks. And through nest 
ing, 56 racks Occupy the sam pac 
required for 12 filled units, thus sav 
ing considerable space on return 
trip 

Keach rack (Nestaway, Mid-West 
Metallic Products, Inc., 450 Film 
Bldg., Cleveland) holds an average of 
iwelve 24-07 loave 

Circle 196C on Reader Service Card 


Versatile Insulation Eases 
Warehouse Construction 


Cellular glass insulation does dou 
ble duty in a new LOF. warehouse 
for citrus concentrate at Libby, 
McNeill & Libby, Ocala, Fla In 
iddition to enveloping the refriget 
ited area completel it act 1 1 
tructural member with compressive 
trength of over 7 tons per q. ft 

Here’s how the material (Foam 
glas, Pittsburgh Corning Corp., 1 
Gateway Center, Pittsburgh) simpli 
fied the job. After the floor was laid, 
columns were supported on concrete 
pads bearing directly on the glass 
blocks. ‘Then, roof insulation wa 
teel decking 
Next. side walls went up along ex 
ind through spaces left 
to link with the roof in 
Concrete was then poured 
Finally, 


insulation was given a coat of alu 


installed on a 


terior walls, 
at the edg« 
ulation 
and the roof was built up 


minum paint for reflectance and 
ippe iance 


Circle 196D on Reader Service Card 


Sanitary Tank Trailers 
Protect Syrup Purity 


of stainless steel 
guard the quality of liquid sugar ship 
ped from the Crockett, Calif., plant 
of California & Hawaiian Sugar Re 
fining Corporation 

Che 4,000-gal. tank trailers (ruc 
hauf Trailer Co., 10967 Harper Ave 
Detroit) are completely 
side, thus absence of crevices 
ingles facilitates mechanical clean 
ing. Furthermore, all piping and fit 
tings are of stainless steel 

Loading the unit is a closed-system 


l'ransport units 


smooth in 
i sharp 


yperation that prevents contact with 
ur or foreign matter. It’s done in 8 
min. through a loading valve con 
iected to a fitting on top of the tank 
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NOW. ..THE NEW TRAYMA 
CARTON FORMER! 


Forms and Glues a Wide Variety of 
Cartons Without Messy Glue 


Package’s new TL-100 Traymaster produces cartons using the widest variety of board stocks, 
including polyethylene-coated and foil-lined. And with no messy glue! The TL,-100 uses ; 
rope-like thermoplastic adhesive that is automatically unwound from a spool, metered, 

melted and applied to the carton. 

There’s no glue pot to clean... no muss, no waste. 

Occupying only 3 square feet of floor space, the ‘TL-100 Traymastet is easily moved to the most 
convenient lo« ation. Available in three models for diffe rent Carton s817¢s and speed rablipe 

the TL-100 will produce up to 100 cartons a minute in size ranges from 2" to 15" long, | 

154" to 1114" wide, and from %%" to 4" high. Only the simplest, least expensive blanks are 
required, Trays and cartons are formed with a smooth, unbroken inner surface, since the 

hinged flaps are sealed to the outside, 

A single operator can tend several machines, needs only push the starting switches and keep the 
magazines supplied with blanks. For information about the money-saving, labor-saving 


TL-100 lraymaster, phone or write our nearest office, 


PACKAGE 


EAST LONGMEADOW, MASSACHUSETTS vy Yo ll |a-bameole) 14h 4 


NEW YORK ¢ PHILADELPHIA « BOSTON e CLEVELAND ¢ CHICAGO « ATLANTA 
DALLAS « DENVER e« LOS ANGELES ¢ SAN FRANCISCO e« SEATILE «© TORONTO 


FOOD ENGINEERING, MARCH, 1957 For more data, circle this page number on card at boc — > 





STEPHENS 


for biggest cost reduction 





¥IBRATING CONVEYORS 


ZIPPER BUCKET BIN GATES~ 


REDLER 
CONVEYOR-ELEVATORS ELEVATORS ALL KINDS 


5, ELEVAT( 


umber on card at back FOOD ENGINEERING, MARCH, 1957 





- ADAMSON 


improve your bulk food conveying systems 


rte ee 


han 


type 


conveyor elevators 


Iwo ft 


A destrine tour 
fod tid 
lowsea The 


enele a 


dle powd 
Penick 

Cedar Hapide 
HMEDLEM type 


i Ae 


and 


esclusivelyinthe U % by 


STEPHENS ADAMSON 


VIBRATING SCREENS 
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CIRCULAR 
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Take a good look at your material handling cost—it’s your largest single 
item of overhead. The straight road to reducing this cost is mechanization 


on your production line. 


The benefits from a scientifically designed bulk materials conveyor system, 
for example, can be far reaching. They include things like improved prod 
uct flow, swifter processing, space conservation, elimination of oversize 
inventories, and improved employee morale. 


STEPHENS-ADAMSON can mechanize your food handling procedures by 
(1) working in close cooperation with your plant engineers, (2) by working 
independently on both engineering and installation assignments and (3) by 
drawing from a great variety of standardized conveying products which 
are manufactured in three strategically located plants. 


Call the STEPHENS-ADAMSON district office in your area for a complete 
analysis of your bulk material handling requirements. When you do you'll 
take a long step toward lower production cost. 


A food slice separating conveyor is 
used by a midwest processor to move 
and screen out undersize pickle slices 


The 


up what was once a very time consum- 


nstallation treme ndously speeds 


ng operation, at the same time cutting 


manpower requ 


Zipper belt conveyors find many adapta- 
tions in the food processing industry. At 
, Camden, N. J 
y handled by 

transit 


stoliwerk, ine raw 


anical 


d manual 


STEPHENS-ADAMSON MFG. CO. 


SEALMASTER BALL 
BEARING UNITS 


RIDGEWAY AVENUE, AURORA, ILLINOIS 
LOS ANGELES, CALIFORNIA 
BELLEVILLE, ONTARIO 


S-A manufactures a wide range of material handling prod 


ucts in three complete plants in U. S. and Canada 


Belt Conveyors Headshatt Holdbacks 


Belt, Pan & Plate Feeders Grizzlies & Screens 

Centrifugal Pilers 
Bin Gates & Tunnel Gates 
Car Pullers 4 Spotters 
Bucket Elevators 

RET onveyor vato Skip Hoists 

ZIPPER Convey« SEALMASTER Ball Bearing 


Conveyor Belt Cleaners Units 


ed 
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POLAK & SCHWARZ, INC. 


667 WASHINGTON ST., NEW YORK 14, N.Y. 
Offices: Chicago, III; Los Angeles, Calif.; 
Toronto, Can.; Plants: Teterboro & Guttenberg, N.J.; 
Culver City, Calif.; New York, N.Y 


Original designs in choice of materials, 
precision built for every spraying need. 
Wide range of capacities for all 
standard operations . . . and for such 
special requirements as high 
atomization or abrasive solutions. 


SPRAYING SYSTEMS CO. 


3212 Randolph + Bellwood, illinois 
“2 o 


ADVANCED SPRAY NOZZLE DESIGN FOR NEW 
DIMENSIONS IN CONTROL AND PERFORMANCE 
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JUST OFF THE PRESS__ 


NEW CATALOGS AND BULLETINS 
Free For The Asking 


PLANT ENGINEERING 


Drainage Traps 


ine of 

with a table of 
ich unit. Bul 
Gardner-Den 


N. J. (200B) 


Vertical Pump Line 


clo . 
Ha 
Bulletin 


Bowler 


Bulletin 
]. F. Pritchard & 
ity, Mo. (200D 


Ammonia Return System 


De ibes sim t its de 
ned ‘ Ir rding V orati 
| 
i 


loating on top o olutions, they 


na ilsO eliminate 


frequent tank 


er handling d ig processing 


American Agile Corp., Ma 
Heights, Ohio 


Expanded Metal Mesh 


Show tyle and 


nded 
I 


ns pi tured. Bulletin DM 
Designers Metal Corp 
ll. (200H 


Non-Metallic Pipe 


yipe and tubing made 

setting reinforced 
pox} il Listings include 
ynplete line of fittings 4p 

F ibercast orp., Sand Springs, 

Oklahoma. (2001) 


Concrete Surface Coating 


Full lor bulletin describe 
olored nentatious material in 
rm for hardening and 

urface ip 

coat method 


poured 


t 


wings and specification 
nodating 20,000 
» travel, float 
ind ele 
rm 4 
Philadel 


Free Literature—Fast Way 

Any of these very-latest cata- 
logs, bulletins, or folders will be 
sped to you gratis. Just note here 
the specific literature you want, 
then circle each key number 
there’s one given at the bottom 
of each item) on the handy 
Reader Service postcard back 
of book. Then sign at the bottom 
and mail 

For your convenience, too, all 
items in this department are listed 
and keyed in the Reader Service 
Section 


Automatic Door Equipment 


loor mode] 
ion draw 

ihncation 
old torage 


Group Relamping Kits 


j 
ma 


lla 
avings de 

relaim ping 39p 
General Elec 
ni] Sale Ofhice 
Surface Protectors 


inate con 
, and pre 
basement 
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Sell your instant coffee 
the modern way 


with 
Continental's 





Vapor barrier seal plus 
lock top keep your prod- 
uct at its flavor peak. 





ee a es 
ow~ en 
he 


Now you can give your instant coffee up-to-date 
sales appeal plus up-to-date protection — with 
Continental’s new Savorlock cans. 

Specially designed for today’s self-service buy- 
ing, Savorlock cans give you eye-catching, top-to- 
bottom lithography by Continental craftsmen. In 
addition, these sturdy containers stack securely 
and permit a maximum number of units to be 
displayed per running shelf foot. 

As for protection, Savorlock cans do double 





duty. In the store, a tamper-proof glassine seal 
keeps moisture pickup to a bare minimum. In the 
home, the lock top provides firm reclosure after 
each coffee serving. Also important, these wide- 
mouthed, lightweight cans can help pare your 
production and shipping costs. 

In 2- and 6-oz. sizes, Continental’s new Savor- 
lock cans are ready and waiting to do a job for 
your instant coffee. Call soon. You'll find our 
services as up-to-the minute as our containers. 


C CONTINENTAL 
CAN COMPANY 


Eastern Division: 100 E. 42nd St., New York 17 
Central Division: 135 So. La Salle St., Chicago 3 


Pacific Division: Russ Building, San Francisco 4 





Readily Available Westinghouse Fans 
Meet your Fume and Dust Removal Requirements 


{ 
! 
i) 





INDUSTRIAL FANS (| s; ( 
a nd dust mova 


diamet 


INDUSTRIAL FANS |< t fron Casi 
| ’ mat 
nv. In 


Wheel diameter 


VENTILATING SETS (Dir: 
specially uted for si ventilating installations. Cleanable radial 
handling airborne dirt and vrease. Six : 
VENT SETS: Direct-connected, 6 sizes 
et diameters 6” to 14 
elf-contained. Install indoors or 
cating, ventilating or air conditionin 


el 9” to 30°: inlet diameters 10” to 


These leading industrial distributors stock 
Westinghouse Ventilating Sets and Industrial Fans 


FORSLUND PUMP AND SOMERS, FITLER & TODD CO 
MACHINERY CORP Pittsbureh 30. P 


( it M ivi Phone: Court 1-460 


ennsylvania 


MILLS & LUPTON SUPPLY CO 
HAHNEL BROS. CO 
iz Aiston Maine 
P} | viston 4-647 


VENT SETS: V-belt driven, 12 sizes 


INDUSTRIAL SUPPLY DIV. OF 


FOREST PRODUCTS CO MOORE-HANDLEY 
; ve HARDWARE CO., INC 


Phon 00) Birmingham, Alabama 
Phon Alpin 4] 21 


STRONG, CARLISLE & HAMMOND CO 


( ecland 134, Ohto 
Phon Lowe stalth ( Alabama 
Hemlock $1] 


GIERKE-ROBINSON CO 
Davenport lowa 
Pham Da CHP 


CAREY MACHINERY & SUPPLY CO. 
Baltimore | Maryland 
Phot Broadwa 


6-16O00 


McCOMBS SUPPLY CO MILL & INDUSTRIAL SUPPLY 
Den Olorade Loursville, Kentucks 
CH 4-66 , Phi ‘ §H43 


nN your Sturtevant Sal engineer, or 
Westinghou lectric ¢ orporation, Sturtevant Division, Hyde 
Boston 36, Mas 


WESTINGHOUSE 
AiR HANDLING 


YOU CAN BE SURE...1F ITs West nghe USC 


INDUSTRIAL FANS High efficiency steel casing, 11 sizes 





ith specialized materials. MP/50, 
MP/240, 12p.—Stonhard Co. Inc., 
Philadelphia 200M) 
Steam Coils 

Details construction of coils, in 
cluding tubing, casings, headers, 
return 
lables are de 
ted to dimensional data, male 


retrigerant distribution, 


bends, and valves 


ipe connections, and air friction 
Bulletin §-200, 4p 

Mitchell, Pitts 
203A) 


through coils 
Halstead & 


l ur th, Pa 
Anti-Skid Grating 


Illustrates construction of grat 
available in variety of designs 
naterials. Applications and 

included, 10p 

Globe Co., Chic ig 203B 


lata tables 


Water-Waste Treatment 


Contents include meters, feed 
process equipment, material 
handling, filters, and 
iccessories for water, sewage, and 
t Bulletin 


waste treatment stems 


controls, 


MATERIALS 


Oscillating Conveyors 


Contains capacity selection chart 
together with engineering data and 
liagrams for oscillating conveyor 
line. Material is moved by means 
tf a constant-stroke eccentric drive 
that produces an upward and for 
ward oscillating movement. Book 
2644, 8p.—Link Belt Co., Chi 


ago. (203G) 
Portable Elevating Trucks 


l'reats of fork and platform ele 
vating trucks, drum stackers, and 
straddle models. Maximum loads 
range from 1,000 Ib. for peddle 
operated models to 1500 |b. for 
battery-powered type. Catalog HE- 
56, 8p.—American Pulley Co., 
Philadelphia. (203H 
Scale Line 

Covers complete listing includ- 
ing counter, postal, spring, dial, 
overhead track, industrial built-in 
sacking, hopper, and tank scales 
Form 11-A, 28p.—Howe Scale 
Co., Rutland, Vt. (2031 


Hoists and Trolleys 
Full color cat ilog has phot ys 
de scription and data 

covering many type of hoists, 
winches, trolleys, and accessorie 


drawings, 


Construction of each item is de 
scribed, part by part 3ulletin 
1372B, 46p.—Yale & Towne Mi 
Co., Philadelphia, (203] 


Electric Fork Trucks 


Treats of fork truck pecifi 
ally designed for use where low 
headroom is a problem. Feature 
low operator seat Bulletin | 
48T3, 4p.—Elwell-Parker Electric 


Co., Cleveland. (203K 
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B-I-F-6, 44p.—B-I-F 
Inc., Providence, R. I 


Underground Piping Conduit 


Shows construction and applica 
tion of underground piping 
duit including supports, 
strength tests, design suggest 
Bulletin 9156, 1 


Ne vark N 


installation 
Porter-Hayden Co., 
203D 


Glass Fiber Insulations 


Describes materials, applicatio 
and accessories, of insulations « 
signed for ducts, acoustical abso 
tion steel frame buildings, 
other applications. 34 p 
Bacon Mfg. Co., Kansas Cit 
203E) 


Air Compressors 


Covers a line of a | 
ors with photos, specification 
tables and description of each unit 
Installation and selection data are 
included. 18p.—American Brake 
Shoe Co., Rochester, N y 


HANDLING 


Four-Wheel Trucks 


Comprises sheet 
magnesium trucks incl 
veyor units, trailers, shi 
box trucks, and other 


Magline, Inc., Pinconnir 
203L) 


Bushed Roller Chains 


Contains a 

ymplete listing 

ianufactured in g 
straight or offset side bar Bot 
types Operate on stan lard wh 
ind a variety of attachments a 
Book 2454, l6p Link 
Chicago 13M 


ivailable 


Belt Co., 


Portable Warehouse 


Photos show use of inflatable 
warehouse. Sizes up to 90 x 7 
ft. are available. 4p.—U. S. Rub 
ber Co., Mishawaka, Ind. (203N) 


Slider Board Conveyors 


Announce 
belt conveyors, pi widing trave 
» 300 ft. with a minimum o 
on landles fragile 
ornflake 
175, 4p.—Sprou 
0., Muncy, Pa 


Side Shifter 


Announce 
ible for compicte 
md sit-down 
lriple-acting 
rovide 4-in. tr on 
ide of center. Form SI 
Lamson Mobilift Cor; 
ise, N. Y. (203P) 


Load Grabber 


Diagrams unit fo 


1957 





MAN WHAT QUALITY! 


Every jar contains 
only top quality, 
firm, full slices 
since we bought 











STEPHENS-ADAMSON 


Food Slice 


SEPARATING MACHINE 


This unique machine was especially designed to separate not only 


pickle ends and seeds from the slices, but for similar separating 
service on any sliced food product 

The sliced product is fed directly fro the slicer onto a vibrating 
screen deck. Due to the vibration, introduced by an eccentric drive, 
the slices move along the screen deck with undersize and broken 
pieces falling through to a flat bottom trough Slices of proper size 
move along on the screen deck and discharge to the production line 
Material falling through the screen deck is conveyed along the trough 
and falls to a removable container for disposal 

Almost any sliced materials may be efficiently separated by choosing 
the correct mesh for the screen deck. The Trough and Scalping Screen 
may be constructed of No, 304 Stainless Steel or of any other type 


of Stainless specified by the customer 


« ELIMINATES HAND LABOR « INCREASES CAPACITY «+ IDEAL FOR USE 
WITH URSCHEL MODEL ''0"' or OV" TRANSVERSE SLICERS « HELPS 
YOU PACK ONLY COMPLETE FOOD SLICES » SAVES TIME AND MONEY 


WRITE TODAY FOR COMPLETE INFORMATION 


> 
STANDARD PRODUCTS DIVISION 


STEPHENS-ADAMSON 


MFG. CO. 


6 Ridgeway Ave. Avrora, Illinois 
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Gravity Conveyor Ice-Bar Machine Continuous De-Sludger 


Reports applications of a con 
i rt 


" ] ‘ j tinuous de-sludger to wort clari 
VU j i 4G€ f “ 
{ } I I I neanvon fruit and 7Tape uice 
If o., Portland, Ore. (2030 t ) ent accessories, such . , ] . gra} } ; 
5 stenderd flavorec é r arification ind ~— vegetable-oil 
1 standard 


Ful lor flow 


diagrams 


Bagging Scale dese“ r “ - a : ben: bea ‘ : oduced liad d ike letin 1979B Sp 


ip Cherry-Burrell Corp., Chicago 
‘ 04K 


Adjustable Conveyor Liquid Cooler a 

Explains a liquid cooler Illustrates size range, applica 

flooded refrigeration tions, specifications, and other 

used for handling + features of shear flow mixers 

‘Line liq ud Multi-pa Form 564, 6p.—Gabb Special 

! 1S tangy Products, Inc., Windsor Locks 
Doyle & Roth Conn. (2041 

Brooklyn, N. Y 


Hop Shredders 


Dry Feeder By i onstruction and 


eration of ushing units said te 


Describes a \f-powered di 
feeder operating on the principle reduce spent hops to about /] 
{ balanced weights. Automatic original size. Bulletin 157, 4p 

t-off is available and rates up 

lb per min in be had 
Publication TP-65-M, 4p.—Wal 
& Tiernan Inc., Belleville. Pork Processing Equipment 


J #] 


American Pulverizer Co St 


Louis, Mo. (204 M) 


Cheese Vats yb nc., Little 
Catalogs complete line of pork 
utting and curing equipment 

Has installation photos, layout 

1 operating drawing ind omplete index 


Pressure Filters 


a ! naterials, desig Latalog ) 28p.—Allbright 
Stoeltin nie ¢! , i¢ Of ntofugal un Drawing ture ble accessories ’0., Chicago. (204N 
1l)) l ble with sy] tions for vO rt) sressure-hiter 
Gescription 0 ne has a slotted, convex diffuser Hammermill 
Double Cone Blender iponent 1 be made o plate bolted to the bottom head 
f rubber ot) 7) ts of a header Outline installation arrange 
les of operation of dou ret tec " ier material mm wv bi trainer. Bul nent and details construction of 
Phila ] 20, 8p.—Cochrane hammermill Also describes con 


ventional products-collecting sys 





MMM, Incorporated 


TO SERVE you BETTER Portsmouth, Ohio 


a new home for 


WAPC WALL 


LOW-TEMPERATURE PIPE INSULATION 


Portsmouth, Ohio, marks another chapter in the 
Vapo-Wall success story. In just a few short years, 
this low-temperature pipe insulation has become 
ecognized by the refrigeration and food-process 
ng industries as being far superior in terms of 
econemy, durability and insulating efficiency 


ncreased demand for Vapo-Wall has increased : 
i A ied Specify Vapo-Wall for 
e need for larger production facilities, conveni- : é 

ent to eastern and midwestern markets. The insulation of low- 
strategically located Portsmouth plant was de- temperature lines in: 
signed to answer this need. For free consultation 
nn your insulation problems, why not contact 
MMM, Incorporated, today? 


e dairies 

e breweries 

@ meat-packing plants 

@ food-processing plants 

e chemical-processing industries 


VAPO-WALL IS MADE OF STYROFOAM,” THE 
INSULATION EVER DEVELOPED } : 
Home Office: 1315 Hutchins @ Houston, Texas © CA 8-2387 


K Trademark, Dow Chemical Ce West Coast: 5170 Valley Blvd. © Los Angeles 37, Calif. © CA 2-0300 
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Why heat and cool in separate kettles? 
New cone bottom processor does both! 


Put a new Cherry-Burrell Cone Bottom Processor in your plant—and you 
never have to transfer product from heating to cooling kettles. This multi 
purpose, heavy-duty vat does both. 

Stainless stee] pressure channels on vat walls and bottom assure efficient 
hot water zone heating to 190° F., steam heating to atmospheric boiling 
temperatures; pre-cooling with city, well or tower water; final low tempera 
ture cooling with chilled water. Sizes: 300, 500, 600 and 800 gallons 

No matter how heavy your product (Cherry-Burrell Cone Bottom Proces 
sors now handle meat and fruit pie sauces, mayonnaise, sour cream and 
other food products), you can count on complete product unloading through 
outlet centered in cone bottom. 

Why not make your problems our problems? See your Cherry-Burrell 
Representative 


CHERRY-BURRELL 


evrpoaatio 


427 W. Randolph Street, Chicago 6, Ill. 
Deity © Food © Farm ¢ Beverage « Brewing * Chemical ¢ Equipment and Supplies 


SALES AND SERVICE IN 58 CITIES —— U.S. AND CANADA 


Scraper Blade Agitator for heating, ingredient blending and 
cooling. Hard plastic blades on all-welded stainless steel 
frame scrape sidewalls and cone, move product toward 
center of vat. Blades slide off easily for cleaning purpose: 








Good Temper of Klein Chocolates assured 
by Taylor Controlled Votator Chillers! 


LEIN Chocolate Co. gets consistently good tem- 
K per throughout its broad line of chocolate prod- 
ucts because its Girdler VOTATOR® tempering system 
rapidly cools the molten chocolate while keeping it 
completely uniform in temperature and crystal size. 
Taylor instruments were selected because chocolate 
tempering requires precise control. Shown above isone 
of the six VOTATOR chillers in use at Klein’s plant. 
lop left, a TRANSAIRE* Temperature Transmitter sig 
nals the exact temperature of the molten chocolate to a 
PRi-ACT* Controller (mot shown) and to the recording 
receiver on the panel. On the right is a MOTOSTEEL* 
valve which is actuated by the Controller and governs 
the flow of the coolant to assure the desired tempera 


ture of the emitting chocolate. 


VISION 


INGENUITY 


Klein benefits with: 
1. Consistently improved chocolate quality. Easy 
maintenance. 
2. Flexibility of control for wide range of chocolate 
products. Speedy on-stream operation and fast change- 
over between chocolate types. 
3. Reduced operator attention. Reduced down-time. 
Reduced product re-processing. Reduced production 
costs. 

’ v 
For information on what Taylor Control Systems like 
this one can mean in your production picture, ask your 
Taylor Field Engineer or write Taylor Instrument 
Companies, Rochester, N. Y., and Toronto, Canada. 


° DEPENDABILITY 
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Bulleti , 4p.—Sprout 
Waldron 10., Muncy, Pa 


2040 


Brining & Pickling 


Lists and abstracts publications 
aling with brining and pickling 
f cucumbers and other vegetables 
$p.—USDA Food Fermentations 
Laboratorn Raleigh, N C 


4 


Solids Classifier 


l'reat solids classification 


eory, and advantages of a classi 
r unit. Large picture aids dis 
Standard 
ines run to 10 tons per hr 


Bulletin 1280 


a operation 


Sharples Corp., Philadelphia 


B 


Pressure Plate Freezers 


Considers plate production 
freezers said to eliminate difficul 
unbalanced loads and un 
even schedules lp.—Refrigera 
tion Corporation of America, New 
York City 207¢ 


ties of 


Vacuumizer Vat 


Depicts vat that forces product 
to fall through a vacuum in thin 
Air is introduced to 
arry volatiles to the atmosphere 
4) Tolan Machy. Co., Inc., Port 
Newark, N. J. (207D) 


streams 


PACKAGING 


Hot Melt Adhesives 
overs advantages of hot melt 
idhesives in coil form. Designed 
for use with special feeding and 
elting device for bonding poly 
ethylene films, foils, glassine, and 
paper. 6p.—United Shoe Ma 

hinery Corp., Boston, (2071 


Automatic Cartoners 


Lists typical products and uses 
motion 
open 


automati constant 

artoner Units feed and 

artons, insert single or multiple 

ads, glue or tuck carton flaps 

+p R A Jon s & Co., Inc ’ 
40) 


ncinnafti I 


Case Sealing Unit 


Describes machine na eals 
es by gluing and taping. Auto- 
atic units controlled glue 
pplications, wide range of carton 
zes, quick size adjustment, and 
clean. Bulletin 11, 
Machine ( JOrp., 


have 


easy to 
Ch bourn 


age 207G 


Vacuum Packaging 


hes data on vacuum pack 


food 


Furni 
ging unit that 
etween two layers 

Up to sixty 6- or 8-0z. packages 
er minute can be handled. 4p 
tandard Packaging Corp., New 
York City. (207H 


encloses 
heat-sealed 


Carton Stapler 


ontains specifications for sta- 

er that stitches tops and bot 
of cartons in less 
Handles cartons up to 24x36 
4p.—International Staple & 
une Co., Herrin, Ill. (2071 


than 3 


Can Coders 


current met em 
1 coding cans nd con 
a guide and check list that 
how to code essential quant 
trol information on meta! can 
lriple E Engineering Co., 
ine, Wis. (207] 


Bakery Products 
Lists types of packaging ma 
be used by the baking 


based on method of dis 
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tribution. Reasons for selecting 
given. Bulletin 
151, 2p.—American Society of 
Bakery Engineers, Chicago. (207K 


each material areé 


Corrugated Boxes 


Stresses labor savings obtainable 
through proper use of corrugated 


boxes 


Specifies suggestions, based 
on a study of packaging lines 


Bulletin No. 4, 26p Hinde & 
Dauch, Sandusky, Ohio. (207L) 


Plastics in Packaging 


Considers uses of plastics in 
packaging and includes informa 
tion on adhesives, coatings, and 
laminations, as well as molded and 
extruded plastic containers. Aids 
manufacturer in choosing the 
proper material. Bulletin ]-658, 
8p.—Bakelite Co., New York City 
207M 


Vacuum Packers 


Describes vacuum forming and 
machines. Unit can 
accomplish plastic, drape and vac 
uum contour or skin 
packaging, and blister and cluster 
packs 4p.—Product Packaging 
Engineering, Culver City, Calif 
207N 


packaging 


forming, 


Package Caser 

Provides photos of ipplication 
floor plan drawing, and list of 
pecihcations for 
that handles up to 240 packages 
per min. (frozen foods). Bulletin 
CMD 601-W, 4p.—Food Machin 
ery & Chemical Corp., Hoopston, 
Ill, (2070 


1 pa kage caser 


Printing by Transfer 


Presents samples of transfer 
printed labels that consist of thin 
heat-transferable coatings on a 
paper base. Using heat and pre 


ire. label design is transferred 
from paper to packaging materia 


4p.—Dennison Mfg. Co., Fram 
ingham, Mass d P 


Can Carton and Packer 


Covers six-pack cartons and car 
toning machine that handles more 
than 650 cartons per min. 4p 
Currie Packaging Co., Charlotte 
N. C 20 O 
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If your product contains 
fats or oils you should know 
about Myverol 
Distilled 
Monoglycerides 


Uyverol Distilled Monoglycerides is Our 


food emulsifiers that consist of practically all monogly« 
fatty 


eride and practically no soaps catalysts, or free 


acids. ‘‘Myverol’’ is our trademark 


we produce them by molecular distillation, which 1 
Monogly« 
to) 


what achieves this exceptional purity. The 


eride’’ can come from any food fat, cottonseed oil 


prime steam lard 


Distilled’’ mean 


name for out 


There's no food emulsifier quite like Myverol, nothing 


that the same. For exampl 


acts quit 


AKE MIXES 


fier separately 


IN ( 


ingredients 


Myverol as a 


give 


PEANUT BUTTER 


protect 


you can use 


bilizer to oil-out co 


against 
smoother-spreading product with | 


tongue and palate 


HOUSEHOLD SHORTENING low levels 


very 
Myverol doa real job You ¢ 


zation 


with Myverol you can add the emulsi 


use If CO Compensate for variations in 


a 


al 


stickiness to 


of 
an use them after deodort 


and they keep th product in good working 


condition long after it reaches the kitchen « upt oard 


Myverol Distilled Monos 


ICE CREAM lycerides 


along 


with an appropriat stabilizer, can be used to con 


trol overrun produce a product with ex 


ness and melt-down 


In othet products too, like baker hortening 


late coatings, and margarine 


M yveral Distilled Monogly 


choco 


erides can make a real contribution to product quality 


We'll be glad to work it out with you. To get start 
write Distillation Products Industries, Rochestet 
N. Y. Sale York Memphi 

Portland, and San 


Gillies Inc., Lo 
Albert Montreal 


offices: New Chicago, and 


Ange le S 


Charl Smith Limited 


distillers of 
monoglycerides 
made from 
natural fats 
and oils 


| 
J 


Also .. 





vitamin A in bulk 


for foods and pharmaceuticals 


Distillation Products Industries 


| 


i 
) 


Francisco e 


and Toronto 


is o division of Eastman Kodak Company 
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LIQUIDS 
GASES 


PUMP ::.. 


WITHOUT CONTAMINATION OR 
CORROSION 


Wavelike Motion of Steel Fingers 
Forces Material Through Tubing 


Cap. 2-10 cc. per min. to 250 G.P.M 
Prices $60.00 to $550.00 


depending on size and accessories 





Write for 
Descriptive 
Literature 


] 


SIGMAMOTOR. INC, 


22 North Main St. ~ Middleport, 











THIS INEXPENSIVE FILLER 
DOES YOUR FILLING JOB! 


SIMPLEX FILLER 


@ Fills 25 to 80 
bottles, jars of 
cans per minute! 


7 Easily cleaned! 


® Handles liquids 


and semi-solids! 


® Adjustable 2 oz 


to a gallon! 


© Top quality 


manufacture! 


Model T 





F. L. BURT COMPANY 


Phone Klondike 2-2020 





571 Tth Street © San Francisco 3 Calif. «@ 


Name 


Address 


City State 
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MAINTENANCE 


Paint Record Book 


For 


ainting ov Also ha 


‘ 


' 
| for 
Cal intorma 


ion on painting 
Paint Co., Cleve 


Tropi al 


3A 


j 


Abrasives and Wear 


Heatin ( 


C 
ind i 
rod ind 

ket crial listings are 

Fach type pl tured 

imendation hart il 

Catalog 

elmont Packin & 


Philade Iphia SD 


' 


ation 


Lip 
Rubber Co 


Cleaning Compounds 


eparate catalog ver product 


r rest rooms, industrial cleaning 


ibbing floc finishes and 


p.—Brulin & ( In 
Mnapou Ind 2085 


Small Machine Lubrication 


iutomatic and semi 
entralized lubrication 

for a wide range of small 
ne Discusses many factors 
of lubrica 
Bijur Lu 
Rochelle Park, 


ecting proper ty] 

5 PY} I 
Bulletin 4B, 24p 
i Corp 


J. (2081 
Silicone Lubricants 


§ propertic and pertorin- 
silicone oils 
ind compounds. Has typi 
pplication Code No. 6-101 
Dow-Corning Mid 
Mich L£00G, 


arious 
( OTT} 


Cutting Lubrication 


1 pressurize 
ing a hne mist 


to tool sur 


pressure 
Julletin 3 | » Fuse Mfg 
Ci Iwaukee. (208H 
Special Lock Nuts 


application 


troet 


on n ions for 
ng nut i\ 
nodel that stays 
iny point on the bolt 
Standard Pressed Steel Cc 


intown, Pa, (2081 


INGREDIENTS 


Flavor Catalog 


of flavors colors, 
oncentrates give 
ed uses for food 
8p.—Florasynth 
New York City 


Starch Use Formulas 


yntain 
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Pie Recipes 


n cle Ipe for 34 


truit 
I 


ontams information 


inned 

direct 

Sale ( 
N 


On 


Dietetic Sweetener 


onmme 


an 


eroxygen corn 


proved proper 


of pure vey 
increasing 


mnftorma 
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in 2000 to 
7000 lb. 


capacities 


The complete Baker line includes the BAker LP gas 
fork trucks for those desiring the cost savings, cleaner 
operation, and other advantages provided by liquefied 
petroleum gas. 

The Baker LP gas truck is powered by an engine specially 
designed for LP gas, not just a conversion unit. The 
special LP engine is provided with high compression 
head for maximum efficiency. Among the features are a 
special cold manifold and hot thermostat for cooler 
operation. Stellite-faced exhaust valves and solid Stellite 
inserts assure greater dependability and longer life. Com- 
plete vaporization and more efficient combustion mean 
lower oil consumption, less down time and reduced 
maintenance costs due to minimum cylinder wear. Fuel 
tank conveniently located behind the driver can be re- 
moved and full tank installed in less than a minute. 


Write for information. 


Baker 


1277 WEST 8Oth STREET 


—— | 


ii : 


BAKER LP GAS 





Arrows trace the flow of LP gas from the tank 
through the filter to the vaporizer and regu 

lator before it enters the engine. The hydro 
static relief valve opens the system before 
dangerous pressure is reached in event of 
high ambient temperature changes, Auto 
matic fuel shut-off is provided by solenoid 
valve and vacuuin switches when engine 
stops. For maximum efficiency, the vapor- 
izer preheats the LP gas before 
the regulator and the regulator reduces th 

pressure before the gas enters the carburetor. 


it passes tO 


THE BAKER-RAULANG COMPANY 


CLEVELAND 2, OHIO 





A Subsidiary of Otis Elevator 
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A PRIME OUTLET FOR 
GOOD PUBLIC RELATIONS 


and a desperately-needed public service 


One of the most effective public relations 
jobs ever accomplished was achieved last 
year by hundreds of companies and individ- 


ual businesses of every size. 


These companies have been helping to 
sustain an advertising campaign that per- 
forms a desperately-needed public service: 
It shows the American people how to drive 
to stay alive. It also portrays the almost 
unbelievable facet that more than 40,000 
men, women and children were killed in 
traflic accidents last year—and tells what to 


do to help stop highway homicide. 


The campaign was prepared by a volunteer 
advertising agency in cooperation with The 


Advertising Counciland The National Safety 


Council. But the over ten million dollars 
worth of time and space which carry the 
messages to the public was contributed by 
media owners or sponsored by business Or- 


ganizations, in the public interest. 


Your own plans may readily permit the 
inclusion of such advertising —both from the 
view of the vital public service it would per- 
form, and the incalculable good will it would 
promote for your name, your company, and 


your product or service, 


To find out how easily your own program 
can tie in with this nationwide effort, and for 
the complete story on who, what, when and 
where, we sincerely invite you to write to The 


National Safety Council, Chicago 11, Illinois. 


Published in cooperation with 


The 
This 


| Safety Council 
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10ds Of handling, t I t Sales Ce 
ible, and applicatio l6p. ity. (211A) 
Hall & ( 
050 Anti-Oxidant Curing Aid 


Instant Starch Discusses chemistry and proj 


rties of meat curing aid ant 


Eexpla pre ked spray-dried xidant ompound Use in fre 
tant starch ed for viscosit und cured meat 


Wallerstein Co New York 
City. (211B 


des ribe } 


d easy reconstitution of 


SANITATION 


Portable Steam Cleaner Tomato Mold Counting 


f 


Covers ill aspects 


Has details on portable steam “s 
with table 


yd ount 
caner that delivers 400 gph. of aba slate 


old water at 450 psi. or a mixture Ving olored photo 


Cor 


SCOPE nagnihcation n 
of mold 


f water, steam, and cleaning com- ’ 
ound at 325 F. Bulletin 17-A-56, include significance 
Homestead Valve Mfg. Co., omato product the Howard 
1opolis, Pa .(211¢ Mold count method haract 
tics of mold prin ipal nolds 10 
tomato products, factors in pack 
ing operations, FD&A announce 


pertinent in 


Chemical Cleaning Service 


nent and ther 

Discusses service tor cleaning hccmiibiiies Eile Continenta 

ge equipment, with solvents, in Can Co.. New York City. (211! 
matter of hours, 12p.—Sunco 
Lngineering Co., Caldwell, N. | 


oven? Sack Cleaner 


Sugar Tank Sterilizer ribe tes ack 


be located in an 
building Satety 

) bags trom entering 
ially for liquid sugar tanks. Ip em Bulletin = 1 \—-Sprou 
D Vv Fuller Ci Chicag Waldron & Co., In Muncy, Pa 
2115 211G 


Concerns ultra-violet sterile con 


ditioning system designed espe 





POPULAR! 


Statistics now prove 
Americans are more 
seasoning conscious 

than ever before 

in history 

All the more reason to be sure 
you’re using high quality, 
NATURAL SPICES 


in all your products. 


American Spice Trade Association 
82 WALL STREET, NEW YORK 5, N. Y 
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What’s your particular 
air problem? 


Excessive humidity ? 
Objectionable odors 7? 
Wide temperature variation? 
Stale, static air? 

Dust particies 7? 
Oppressive heat? 


Uncomfortable chills ? 


The new 


KLIMATIC KING 


solves them all! 





A compact heating, ventilating, conditioning 
unit engineered specifically for the food industry 


Designed for dairy, ice cream and food processing 
plants, the Klimatic King is fabricated with insu 
lated ga!vanized steel casing, steam distributing 
heating coils. Automatic controls for temperature 
and ventilation. wo speed motor for “high’’ and 
“low” production periods, provides maximum econ 
omy of operation. These and many other features 
are standard with the Klimatic King, not “‘optional 
extras.’’ The quality leader in its field, Sizes 3,500 
to 20,000 CFM 


Optional features unit may be supplied for out 
side use without special weatherproofing. Cooling 
section may be added for Freon or chilled water re 
frigerant 


THE Hi 1} co. OF OWATONNA 


905 North Cedar Street + 


Write for detailed technical bulletin 
More than fifty years experience is at 
your disposal, Write today 


Owatonna, Minnesota 
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STEEL 


Every Kind 


Quick Delivery 


Plates, Structurals, 


Bars, Sheets, Tubes, etc. 
Carbon, Alloy, Stainless 
Steels, Babbitt Metal. 


RYERSON 


Joseph T. Ryerson & Son, Inc 
Plants at: New York * Boston * Walling- 
ford, Conn. * Philadelphia + Charlotte, 
N.C. * Cincinnati + Cleveland + Detroit 
Pittsburgh * Buffalo + Chicago * Milwaukee 
St. Lowis * Los Angeles * San Francisco 
Spokane * Seattle 





RED JACKET VALVES 


for Automatic Bin Loading 
of Food Products 


“pat pending 


This pneumatic control valve easily 
handies tlour, cereal, cocoa, sugar, 
wheat, whey, molasses, dog foods, etc. 
in liquid or dry granular form. 


@ Full ROUND PORT eliminates plugging 
of line—unobstructed flow 


@ No pockets for Food Decay 

@ Only one wearing part 
Blow-out protected 

@ Action of valve instantaneous 

@ Controlled automatically from time 
cycle programer or manually on loca- 
tion 

cL1.OMD 6 


Tae ve 
LE," 


f wt 
Ask for Bulletin N-2 for complete details 


RED JACKET COMPANY, INC. 


500 BELL AVENUE, CARNEGIE, PA 


a/OPtn * THROTTLING 





a For more data, circle 








USEFUL NEW BOOKS = fatsmon 


Refresher for Technologists 


LARORATORY MANUAL FoR Foop Mi 
croBioLocy. By W. C. Frazier and 
I). M. Foster. Published by Burge: 
Publishing Co., 426 S. Sixth St 
Minneapolis 15. 1957. 75 page 

S4x%102 in 
Price: $2.50 


paper (ring-bound 


his revised edition of a popula 
educational text can serve as an ex 
cellent refresher-reference for th 
food technologist o1 processol Writ 
by two ba riology prof OF if 
University of Wisconsin, boo} 
detail 


vith reference 


| 
+9 experiments, supplement 


live ections made up the VOTK 

icrobial Content of Food, Prese: 
ition of Food Spoilage of Food 
Sanitary Inspection and Control, an 
ood Poisoning and Infection 

\n appendix off tarch and 
war standards, data on examination 
ind sampling of foods, and a pro 
pram fo diagnosing 


inned food 


1 lace 
( 
polid 


Processor’s Guide to Pumps 


Pump SELECTION AND APPLICATION 


By Tyler G. Hicks. Published by Mc 


(sraw Hill Book Co., 330 Wy 


42nd 
St., N.Y.C. 36. 1957. 432 pages. 


O#x94 mm loth. Pnce: $8.50 


[lis guide to pumps and thei 
it providing pro 
to more economical! 
nstallation and opera 
from descrip 
basi pump styles to the 


LO ing 


uumping problems peculiar to cet 


un industri ncluding food pro: 


Booklets & Reports 


MoIsiurReE IN 
British Scien 
Assoc la 


{INATION OI 
Soriwws. Published by 
ic Instrument Research 
fron Southill EImstead Woods, 
Chislehurst, Kent Britain 
| pages, paper. Price: about $1.45 
( lescriptions of over 40 tech 
Bibliogr iphy included 


Creat 


SUPERVISORY AND 
Ixecurive PERFORMANCE (No. 167 
n Personnel Series Published b 

\merican Management Assn., New 
York Cit 6. 6 pages, paper Price 
51.75 >| to Selection 


ind training of management perso 


NG LHENING 


members 





FE REPRINTS AVAILABLE 


Listed below are special sections, 


hoop Encineering which are available in reprint form 


) 


For orders of 20 or more there is a 25% 


bottom of page You will be billed when 


> _ . 
Panel Testing 

le details the six important 
ary in establishing a true 
through sensory panel tes 


imple 


1. Sensory 


Suggestion System 
of how one 
it has gained 
ctive suggestior 
problems of instil 
ystem, and discusses som¢ 
Reproduced are post 
charts in the Nabisco 

impaign 


Work Simplification $.40 
_ n 


read 


Goes All Out for Progress 


flowsheet book, and articles from past issues of 


Single-copy prices are listed. 


discount lo order reprints, use coupon at 


your order is filled 


facilit that tands as a mode 

od proce planning expansion or 
ement their plants. Careful plan- 
and liful engineering are shown 
this documented case his 
opment of a huge plant 

ird to productior 


Progress in Flexibles. 
i n-packed 
thoritative specis 
et Fast Pace They're 
lexibles New Packages 
Things You hould 
of Flexible Com- 
of flexible packaging 


6. Freezers $.50 
t it this 
ip-to 
on today’s 
units. Five illu 
ontinuous plate 
and continuous 
tray, and roon 
of manufact ers 


Editor, FOOD ENGINEERING, 330 W. 42nd St., New York 36, N. Y. 


Piease send the following reprints: 


(Cirele numbers and write quantity in squares) 


I 2 3 
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NEW PRODUCT NEWS 








ala45 3 ri fs 
Portion of The Strong-Scott Laboratory devoted to solving engineers and technicians use production size equipment 
your problems in grinding, mixing and separating. Skilled in making tests. All test reports remain confidential. 


STRONG-SCOTT OFFERS COMPLETE 
CUSTOMER SERVICE LABORATORY 


If you have a Problem in Mixing, Grinding 
or Separating, Consult Strong-Scott. 





For the specific purpose of offering you better methods for product 
improvement, The Strong-Scott Mfg. Co. in 1956 built a complete 
“Test Laboratory.”’ 

Standard production models of the complete line of Strong- 
Scott processing equipment for mixing, separating and size reduc- 
tion, are maintained in operating status. 

These services are offered to you at no cost and complete tech- 
nical data will be furnished on all tests. 

For sixty years Strong-Scott has designed and built mixers for 
liquid and/or dry mixing, separating equipment for single or mul- 
tiple separations, and grinding-pulverizing equipment for coarse 
or extremely fine grinding. 

Strong-Scott engineering, equipment and know-how can solve 
your problems in our laboratory. Tell us your problem—we will 
find the solution at no charge to you. 











DEPT. FE-03 A typical test application sheet is shown above. After 


: ! ne ric 
Equipment Designed for Better Processing fasts ave cnmpreted, Samaras oF She prosswas metenas 
and complete data will be sent you free 

451 TAFT STREET N.E., MINNEAPOLIS 13, MINNESOTA 


FOOD ENGINEERING, MARCH, 1957 For more data, circle this page number on card at back ow 








HURON 
MSG 


Pure MonoSodium Glutamate 99% 
THE TASTE-MAKER 





_ MS Se CRE on 


Brings new life to flavors— 





Add hearty beef-like flavor with... 


HURON HVP 


HY DROLY 4 FETABLE PROTEINS 


Huron HVP adds a hearty meatiness, a rich, 
oven-browned beef-like flavor to canned, frozen 
and other prepared food Used alone or with 
Huron MSG, Huron HVP gives extra flavor 
control over your tood It the first and only 
complete line of HVP in liquid, paste or 


powder form to meet your processing needs, 








new lift to sales! 


The fine flavors you pack into your products keep customers 

retailers and distributors, too-—-coming back for more. 
And Huron MSG intensifies the naturally delicious flavor 
of your products, brings new goodness to processed meats, 
poultry, fish, vegetables, canned or frozen foods and most 
food specialties. 


What’s more Huron MSG brings out these mouth- 
watering qualities without adding any flavor of its own! 
Huron MSG coaxes out of your foods that extra goodness 
that means repeat sales—-keeps this extra flavor alive right 
up to that critical moment of serving. Huron developed 
America’s first domestic MSG. Put this experience to work 
for you right in your own plant. Write today for complete 
information and technical assistance. 


Only one place to get both these taste-builders— 


HURON MILLING DIVISION 


+ 
y 
” 
” 
“ 
‘o 
a 


a 
2 
7), 
MSG +HVP + AGE-IT 
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Virginia Cellulose Department 
HERCULES POWDER COMPANY 
Wilmington 99, Delaware 


Sales Offices: 380 Madison Avenue, New York 17, New York; 332 South Michigan Avenue 
Chicago 4, | 5, 383 Brannan Street, San Francisco 7, California; 61 Second National 
Building, Cincinnati 2, Ot 
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RECENT INVENTIONS —_ 


PRODUCTS Mi. C. Harvey, S. Orange, N. J 
to Harvel Corp. No. 2,767,150 


Chewing Gum Comprising Oct. 16, 195¢ 
Gum Base, Flavoring, Adh¢ 
sion-Reducing Silicone—M. ( Frozen Confection by Forming: 
Leonard, Nashville, Tenn. No Mix, Standardizing Acidity 
2,761,782. Sept. 4, 1956. Adding Calcium — Sulphate 
Freezing While Whipping—F 
Vitamin B-12 Concentrate D. Fear to DeRaef Corp., 
krom Propionibacterium Fer Kansas City, Mo. No. 2,767 
mentation Liquors by Separat- 098. Oct. 16, 1956 
ing Cells, Washing, Adding 
\cetone, Filtering—A. Leviton, Potato Products Sliced with  Quyick-Freeze Conveyor for Flat-Sided Packages 
Washington, D. C. to USA Alternating Faced Ridges and 
No, 2,764,521. Sept. 25, 1956 Grooves—B. Stahmer, Omaha, Unit is especially suited for conveying tandard rectangular 
Neb. No. 2,769,714-5. Nov packages while they are being frozen. It comprises a horizonta 
Caramel Color by Acidifying ©, 1956 endless chain running over sprocket wheels, with packaj 
Corn Syrup, Heating, Treating porting blades spa ed at intervals exceeding the thickne 
with Ammonia, Cooling—W Cereal Food Comprising Blend package. Blades are constructed so that packages are in a 
R. Fetzer, Clinton, Iowa to of Grain, Oil Seed, to Impart 
Standard Brands, Inc., New Oijl Content of 3 to 6% by : 
York Cit No. 2.767.108 Mixing at 3,000 psi and 250 Refrigeration & Supply Ce 
Oct. 16, 1956 F. M. Albert, Galesburg, I) 
No. 2,774,670. Dec. 18, 1956. EQUIPMENT \nimals—H | 
Streitz Packing Co 
Mo. No 











yosition during the upper ru spoonhou 





Link-Sausage Having Tubular 
Casing Stuffed With Sausage Want more information on any Sausage Casing and Tying Unit — Joseph 
lie-Strings, Protective Coating of these recent patents—if so, Adapted to Feed Casings to Ty 

R. H. Schneider, Bridgeport you may obtain detailed printed ing Station—S. KE. Bengston, 
Conn. No. 2,767,097 Oct 16 copies by writing direct to the Lidingo, Sweden, No. 2,760 lrozen-Confection Unit 
1956 ' U. S. Patent Office, Washington 226. August 28, 1956 cluding Rotatable lrough 
D. C., giving serial numbers of , Sh 1p 4 Housines. Mould Plat 


. losing 
Coan i eo _ those you want and enc )  Chnaiibestng ) : wing Lolls. Baffl npline: tn 
ashew-Nut Shell and Resinou 6 tr dedi ones laughtering Device Having Rolls, Baf Cooling ppl 


Material Molding Compound Animal Pen, Light for Blinding Warming Agent Supply—-M 


In 








ACTUAL SIZE 
ee 


-~ 


Bt 


ee 


New Combination Hand and Dipping Refractometer 
is Easy-To-Use, Accurate, Low-Cost. 


The internationally known Goldberg combination Hand A thermometer ranging 10 to 40°C is recessed in the 
and Dipping Refractometer is easy to use... precise...and prism mounting... measures actual temperature of sampl 
priced to meet limited budgets of fruit growers and fruit and instrument rather than surrounding air 
processors. It is designed for the rapid determination of the Low Cost...only $150.00... leather case included 
total soluble solids in juices, jams, jellies, syrups, solutions 


and other food products... Brix ranges 0 to 47% or 45-75%. American Optical Company 


Instrument Division 


Buffalo 15, New York * Dept. 0227 


A unique optical system transmits a sharp transition line 
Gentlemen 


from light to dark onto a large .5% graduated scale in the 
ey Send complete information on 
focusable eyepiece. Metal parts are corrosion resistant ; 
{[] Goldberg Combination Hand and Dipping Refractometer 
easy to clean...and protect optics from damage. Rugged, (] Goldberg Process Refractometer 
water-tight prism assembly permits immersion into solutions 7 
ame 
for dipping method... prevents seepage into the internal 
system ...and allows convenient cleaning under running A44ress 


water. City 
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Dick Dreschei Phillit 
Packing Co. puts it thi 
wayin speaking of Claris 
Prest-O-Matic Doo 


"Saved many man 


At Phillips Packing Compan 
maturally,. One important factor i the Clark 
Prest-O-Matic’ Door installation. Open door time 


hours” 


perfection comes 


i reduced up to %, resulting in larger re 


frigeration iVitis ind maintenance of correct 
cmperature 


Dick Drescher further noted the full utilization 
to man truck hour vith more goods handled in 
less tion 


Phe Clark idea of furnishing 
seed a embl Muarantec 


and integrated product 


WRITE fo 


/ 


detailed 


ormation and tre 


siti DOOR COMPANY 


; 
in 








505 Hunterdon Street, Newark 8, N. ). 


CANS A MINUTE... 
ia ) opened, 

_ drained and 

: rinsed ! 


I he 10] Automat f er is One of a complete 
ne of Lang sccnkamp nachines for food processors whicl 
mecludes manual 


y-Operated can openers and auto 


an crushers, Write for full detail 


F.H.LANGSENKAMP CoO. 


227 E. SOUTH ST.+ INDIANAPOLIS 4, INDIANA 
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Brine-Injecting Apparatus for 
icat = ( prisin Pr 
Val Vi 
Means, Pip 
f Ansbach 
sermany. Ne 


Doughnut-Cooking Machine 
Combining Basin Dischar 


}) 1 


Sausage-Loaf Mold | 

Horizontal »S pport Plat 
ht Mountin Pilate He 
ntal ] je tor Pin 
With Apertur Registerab] 
With Pins—I. ‘Turchan, Dea 
Mich. N 767,64 

19 


Cider Mill Cx 
Hopper 


( | 


TiC 


hruit-Juice Eixtractor 
n Halved Citru 
Mean 


rigid Confection Units Uti 
Shaft 
1) 


) 
I 


Candy Machine 
Convey 


Corn-Cutting Machine Com 

ising Peripheral Cutter 

Corn Ear Guide, Feed, Means 

to Stop Operation [ pon Clog 

ing of Cutter—R. Cover 
er, Md. No. 2,7¢ 


195¢ 


lat lation 


Mold Box 


Milk Tank Having Outer and 
Inner Shells, Vacuum Cham- 
ber—I 4. Blackburn, Hunt 
ington Park, Calif. No. 2,767 
Of Oct. 23. 1956 


Dough Device for Measuring 
Percentage of Free Gas, Hav 
ing Sample Compressing 
Mean Volume Reduction 
Measuring Means—J. C. Bake: 
Hewitt to Baker Process Co 
Selleville, N J No. 2.768.523 
Oct. 30, 1956 


Meat-Slicing Machine Using 
Hydraulic Feed Means, Flow 
Control Valve, Vertical Mem 
ber Moved in Accordance 
With Thickness of Meat—O 
Garapolo and J \ Dornan to 
Wilson & Co., Chicago No 
768,666. Oct. 30, 1956 


Cyclone Concentrator Com 
prising Frustroconi il Casing 
Having Tangential Inlets and 
Axial Outlet, Spiral Baffles 
F. EF. Albertson, Nicaro, On 

Cuba Nx 768.745 
Oct 195¢ 


Grain-Dryer ind Conveyor 
Having Frame, Supports, Cir 
ular Fan, Drver Chamber 
Grain Intake and Discharge 
Tube Hot Air Means—L. FE 
Kechely, Phillipsburg and W 
R. Brandon, Republican City 
Nel No 769,245 Nov 6, 
1956 


Pretzel-Forming Machine Com- 
bining Elongated Dough Stick 
Delivering Device ransfer 
ring Means, Drive Means, 
Uhrow-out Clutch—H G 
Allen, Niagara Falls and O 
M. Hudson, Kenmore, N. Y 
to American Machine & Foun 
Iry Cx NX > 769 407. Nov 


r 
} 


( 19 


Candy Dispositing Pump Hav 
H ing Cylinder P 

Cut-Off Bar Between 

isd 1) harge and Outlet 


PROCESSES 


Extracting Oil and Protein 
From QOleagino Materia! 
Comminuting, Grinding in A 
kaline Solution, Lowering pH 
Heating, Separating, A idifving 
N. Sugarman, to Georgia 
Tech Research Institute, At 
lanta, G: 0, 2,762,820 Sept 


Sterilizing Cream-Style Canned 
Com | Heating Stratified 
Product, Agitating—C. O. Ball 
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WASHDOWN HOSE 


_ Washdown hose that’s never a washout 


a 


FOR HOT WATER OR LOW-PRESSURE STEAM 


5s 
lh ba A Ne ls ici 0 A 

For washing cleaning and sterilizing ¢ quipment this 
specially compounded U.$, RAINBOW® CREAMERY 
HOSE (STYLE P-255) has a white, strong and flexible 
cover, resistant to destructive effects of grease and 
lactic acid, Nozzle can be built integral to prevent 


chipping of fragile linings in tanks and sterilizers 


yi\t€0 STAre 


: al “ 
aa S@a@ee- 
WAS? <Q tae “ the 


U.S. PACKER’S WASH-UP (STYLE P-7093) is very flex 
ible, but very rugged, Four-ply carcass duck assures 

handling, perfect balance. Cover of black neo- 
prene resists destructive action of animal fats, oils, 
and abr sion 


y 


FOR COLD OR WARM WATER 


U.S. PEERLESS™ WATER HOSE (STYLE P-365) has a tube 
of extruded natural rubber to provide a smooth 
waterway. Carcass of braided rayon for longer life 
in high-pressure Highest grade brown cover 

pecially comp inded for resilience ance to 
abrasion and other abuse. Particularly goo r fruit 


ind vegetable 


his attractively priced hose, U.S. RAINBOW WATER 
HOSE (STYLE P-340), ha t carca ot exceptional 


nk to two braid of high 
ugh rubber cover resists abra 


‘ or scuffing. Se imless tube of 
ial rubber stock 


is Hose is available at any of the 28 “U.S District Sales Offices. 
at selected distributors, or write us at Rockefeller Center, New York 20, N.Y 


Mechanical Goods Division 


United States Rubber 


FOOD ENGINEERING, MARCH, 1957 For more data, circle this page number on card at back —> 





AVAILABLE IN FIVE TYPES 
FOR ALL KINDS OF SERVICE 


DODGE-TIMKEN 


America’s Quality 
Pillow Block 


ID 0ODGE.-TIMKEN Bearings are adjusted, 
lubricated and sealed at the factory. Lab- 
rynth seals effectively retain the lubricant 
and prevent the entrance of dust and dirt 
The inbuilt precision of Dodge-Timken 
Bearings is protected both on and off the 
shaft. They are delivered fully assembled 
ready to mount. 

Where service conditions are toughest 
Dodge-Timken Bearings prove their qual- 
ity decisively. For superior performance, 
dependability and long life they have won 





their reputation throughout industry as 
America’s quality pillow blocks. 


To meet varying service requirements 
Dodge-Timken Pillow Blocks are available 
in five types—the type E.. Double Inter- 
lock (illustrated) ..Type C..Special Duty 

..and All-Steel. Available in a range of 
shaft sizes from 1-3/16” to 10”. 

Call your Transmissioneer; or write for 
Bulletin A638 giving load ratings, dimen- 
sions and other data on Dodge-Timken 


Roller Bearings. 


DODGE MANUFACTURING CORPORATION 
2800 Union Street, Mishawaka, Indiana 


4 


_..... | DODGE 


Factory-trained by Dodge, he ca jive you valuable 
sesietance on new, cost-saving methods. Look for his 


name under ‘Power Transmission Machinery” in your i of Mishawaka, Ind. 


classified telephone directory, or write us 


@ COMPLETELY ASSEMBLED 
@ FACTORY ADJUSTED 
@ PRE-LUBRICATED 
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Ireating Non 
Starch Hydrolysat 
ind Void oO 


P otation 


Crystallizing 
With Heat 


cI Spe ih 


IN hetzer 
Standard 

York ( 

Oct. I¢ 

ood Animal by 
Removing Viscera 
Arteric Introducing 
Fat Into Arteric | 

Ambierst 


}} , 
olere 


Preparing 
Bleeding 
Slo king 
I dibl 
Schott 
\mherst ¢ 
Ti () 
Baking Baker's Ov 
\pplying Steam Before 
W W Spoone! to 
hood Machy 
Ltd Ikley 


67.667 


Engineenng 
england 
Oct . 3 


sottom 


Cheddaring Chic rm 
ng Concavity Acro 
md = = Convex Configuration 
of Cake, Gradu 

Pressure—B. ‘I 


tt WwW Ce Ch 


\l KIN ind 
Sheeting 
Klevato Hop 
Sealing Sterliz 
Gil 


otor 


and 
Drang 
ian i 


Oct 


Hopped Brewel 
Continuously by Re 
moving Sweet Wort from 
Mashed ‘I Passing 
Ixtraction Stage, Raisi 
rature Subjecting 
rts to Sedimentation and 
ring WDiuscharge—S, 
Paine Addi 

‘land t et 
ondon, England. Ne 


) Oct 1956 


Producing 
W ort 


( ppt d 
ombe, 


Ltd., 


{ 


Dried Ses 
Pr il DY 


) 
i lig 


Preparing 


ind 


; 


Separating Lact 
! | ip itin 


Continus 


screen 
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Treating Cottee Roast 
haust Gas for 
Combustible ¢ 
Centnifugally 
trained Solid 
ing Combustibles 
Streaims—I M 
Cook Cottec (Lo 
Ohio No. 2,769 


6. 1956 


und-M 
Strip 


Preparing Gr 
Adhesis 

the Ste p 
Beet ind 
Chilling 


ili 
ot 
Connective 
Regrinding 
pressing It. B. Shad 
homa City, Okla. No 
Nov ( 


(¢ 1956 


PACKAGING 


Handles for Milk ¢ 
rising Vertical Grp 
ngaping 
ind (| 
Ind 


1956 


pi 
| 
Y \\ 
No 


oung 
Lafavette, 
Sept ] 


Liquid-Filling Machine 


Il rapez Mounted Scoop Con 
Mi 


Chute, Sealing 
ism No-Container 
Means—R. Hl. Carso 
Kk, O. McCartney 
No 763,41] 


tame! 


Can-Filler for Spaghetti 


of Food Having Hopp 
Measuring, Cut-off 

Unit—R I 
Packing 

Ind. No 


19S¢ 


harge 
Morgan 
Austin 
x pt 18 
Sealing Containers by 
( ip Mouth 
I | Young to 
Ltd., Rugb 


Hunt I 
\ O65 600. Oct 


\ 


over 


Can-Handle and 
prising lear Shap d 
Resilient Material Ha 
Point—C. B 
No G 


ting 
Loui 


] 
19S5¢ 


Adh« Sives 
| olding 
H. | 
to Po 
Mass. No 
) 


( 


Applying 
Cormier 
Ci ict 
Melt 

Beverly 


Oct. 9. | 


Wi 


Can 
Wi ippel 


W rappin 


» 


Over 


1957 


Removal 
onstituent 
Separating 
Particles, 


Ini ludin 4 
Grinding Le 


artons Com 


Klement—lI 
Munger 


Tampa, Fla 
Sept 1s 


ind 


Pressin 
Indenting 


Iengland 


Punch Cor 
Strip 
ing ¢ 
Koln 


te 


I lap mid 


t Machine 





it Into 





in 
Vissi 
Com 
Okla 
| 


Carton 
1) 


discovery 
builds 
sales! 


63,414 


Ha 


han 
No-Full 


Sr. and 


19O5¢ 


Hill 


Lhoma 


( 
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Staley’s H.V.P.* works 4 ways to 
improve your food products 


Oct *HYDROLYZED VEGETABLE PROTEIN 
From soups to hash, baked beans to sausages—whatever 
your product—you'll enjoy greater repeat sales when you 
add Staley’s H.V.P. to your recipes. And here's why 
(1) Staley’s new H.V.P. adds natural meat-like flavor 
667) It enhances taste appeal in a wide variety of foods 
lavor solids 
uniform, better balanced flavor of your products 
Staley’s H.V.P. is made by an exclusive 
process to give you liquid Hydrolyzed Vege 


(2) 
(3) It 
(A) It assures a 


BZives you greater f concentration 


new 


table Protein with improved flavor, a rich, 
golden brown color at lower cost 
For complete technical application data, write: 


A. E. STALEY MFG. CO., Decatur, Ilinois 
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1 MEU | “WALKING BEAM’ UNIT 


arton-Openes uprising Plastic-Container ral Cl 

( rippin Mean un mut Second Lik Containct 

FOR FOOD PROCESSING lon, enae, 0 be Nested Within—D. 
Pr ced ully ulomatie cooking vd Ma “Wie « al all Ladue Mo to Crown 


pasleuriagtion, eghausting, 


, whether 


egetable ma, jelltes ( orp San J es Calif J Cork & Seal Co., In , Balti 
/ { 


fh - ( more, Ne 65,667. Oct 
CAMUO UNIT Deals © eve f Oct "y 19 OG 
king Beam Deck ur gentile 

© CAMCO on r f Bag-Piller With tram Hill 

‘ " Spout Clamp Assembly 
Inquiries Invited .. . 6 nats le : oe 
Ketaimimg Basket With [vacu 
ible Shroud—C. | Carte! 
Danville, Il} No yr 76 516 
Oct. 9, 1956 


Clip-Applying Device Having 
Means Shaped to Provide a 
Recess into Which Bag Neck 
Can Be Inserted, Means for 
Swinging Jav loward an An 
Berluti, Saginaw 

769.978 Nov 

Dispenser Consisting of Plasti 
Container Having Plastic Clo 
re Se parable by binge Opera 
tion—] | lupper, Upton 
Ne 765,831. Oct. 9 


Packaging Ice Cream by Abut 
ting ‘I'wo Containers Against 
One Another, Reducing Vol 
ime of Confined Space to 
Increase Density of Ice Cream 
Handle for Milk Cartons Cor M. S. Afflerbaugh, Newport 
prising L-Shaped Bodie Beach, Calif. No. 2,771,369 
ut Lip, Base Web— I. I Nov 1956 
Ronnington, Columbus, Olio 
No. 2.765.969. Oct. 9. 195¢ 
Wrapping Meat in Ply of 
I ransparent Film Consisting of 
Carton-Carmer Unit Compri ister Plasticizer, Rubber Hy 
a ing Carton Support, Feed Di drochloride, Hydrophilic Mate 
ich container. Steam and systems are so designed and installed \ctuating Means, Strip rial to Preserve red Color 
UNIT that the temperature wows is exactly uniform lceder, Folder Stapling Devi ( ( M. Carson. ( uyahoga Falls, 
CANNING Y COMPANY ied B. Fahrenbach, Oakland Ohio to ¢ soodyear lire & Rub 


Stone, San Anselmo ber Co. No. ; 2,172. Nov 
] 


PORTLAND ORFGON San PRancisco, Cau CHICAGO, HLINONS LUSHING, MEW YORK | 
“y 0 Idlo, In San Iran 


ors sw eer | ] g00 cawonnna sect KW s907 w woem ave. MP vost ornce sox 247 A> 








AUTOMATIC WATER-SAVER 
e7rtiist SPRAY NOZZLE 


FILLING Oma 


MACHINE 


.. + You can buy 
several for less 
than the cost of 
one big machine 


Another first for Hope 

This new, small, 
streamlined floor 
model accurately 
handles liquid, vis- 
cous and semi-solid 





ideal for Dairy and Food Industries 

The Strahman Spray Nozzle does a better job with the least 
products quickly and “a amount of water. This precision made nozzle enables the opera- 
at the lowest possible ‘ tor to get any type stream of water to do his job by simply 
cost! Excellent for pressing the lever. A soft spray is sent forth with slight pressure 
pilot runs, small operations, WRITE on the lever, and a strong straight stream may be had by push- 
laboratory testing, small FOR ing the lever all the way down. This convenient control of the 
batches and short production DETAILS wash water assures better cleaning with a lot less effort. The 
runs of a color or product. nozzle automatically shuts off the moment the lever is released, 
thereby eliminating all waste of water. 

RENEW ABLE RUBBER COVER. The sturdy cover protects the nozzle and 


HOPE MACHINE COMPANY your taps ms sme — and dents. When the cover becomes 
worn, reploce it with a new one. CONSULT YOUR DEALER 
9400-40 STATE ROAD « PHILA. 14, PA. STRAHMAN VALVES, INC, 16 Huoson sreter, mew rors 
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NO POCKETS—NO VOIDS 


Entire wall is insulated before 


interior finish is applied. Self 

supporting Palco Wool is then in 
® spected to eliminate any possibility 

of pockets or voids. 

NO JOINTS 


Palco Wool forms a continuous in- 
- . 
sulating barrier, As a uniform un- 


broken mass, it fills every nook 











and cranny —hugs every surface 
With Palco Wool, there are no 
problems of heat leaks due to 










improper fitting at edges and 






around structural members. 


NO SETTLEMENT 


Palco Wool fibers 


will see the corkscrew-like struc 





Examine You 











ture which gives lifetime resilience 







and freedom from settlement 


NO TRAPPED 
MOISTURE 


Palco Wool is impervious to mois 


ture effects and deterioration. It 












is installed with no intermediate 






vapor dams to trap moisture. 


NO CONVECTION 
Tob photo shows five construction steps: 1—Vapor barrier CURRENT LOSSES 


on warm side of wall. 2—Palco Wool being applied by void-free method 
(described fully in new Refrigeration Insulation Manual). 3—Temporary At recommended density of only 
retainer for next course of Palco Wool being nailed to studs, 4—Insulation 4.5 \bs 
being inspected for void-free fill in wall area exposed by removal of temporary 
retainer. S—Self-supporting Palco Wool in place. Note how temporary retainer 
has been removed from all but top area, while interior finish is being placed 
at bottom of 27 ft. wall. 














. per cu, fft., it displaces so 





much air and breaks it up so com 






pletely that convection currents 







are virtually eliminated 
































mm nnn nnn nr nnn 
SEE THE NEW REFRIGERATION INSULATION MANUAL | 
IN SWEET'S INDUSTRIAL CONSTRUCTION FILE | _— PACIFIC LUMBER COMPANY 
om No of 
OR SEND COUPON AT RIGHT FOR YOUR FREE COPY : ali 
100 Bush Street, San Francisco 4, California 
| Please send me, without obligation 
. 4 ; ; 
THE PACIFIC LUMBER COMPANY | | New complete Refrigeration Insulation Manual 
oo) ae | | Sample of Palco Wool Insulation 
Pi ALCO | | In-place test data on insulated structures 
AR BA INSULATION fi Nome 
fa NSULATION Vem 
‘WOOL | ae 
| Company 
Address 
100 BUSH STREET, SAN FRANCISCO 4, CALIFORNIA | City lone State 
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Can your business 
co-exist with 7O million 
captive people’? 


As long as an Tron Curtain shuts off the satellite countries 


of Europe, the framework and future of free enterprise 


will be in danger. 

There i prool before us every day that the world can pros- 
pel fully ols hen men everywhere are tree to choose their 
own way ol life, build their own businesses and till their own 
land. Yet behind the lron Curtain 70 million people are still 
Virtual prisoners Ol the Communist 

Phere are a number of ways you and other American 
businessmen can he Ip these people, yourselves and the 
vorld, One of the most direct is through Crusade for 
hreedom, sponsor of Kadio Free Europe. 

kor six years, thi powe rful overseas broadcasting 
operation has been beaming the truth into five key satel- 


lite countries, It has been outstandingly successful. 


The Communists have spent fabulous sums trying 
unsuccessfully to jam REE’s programs. The bill for 
this last year in Poland alone was estimated at 
$17,000,000, Two-thirds of this amount will support 
the entire REI operation for another critical year! 

And we know from letters and reports that truth 
from Radio Free Europe has helped keep alive the 
desire for freedom, The proof is history 

So give your generous support to Crusade for 
Freedom in aiding these 70 million captives It 


you don't send them the truth—who will? 


Some ways business executives have 


helped. Check the ones you are interested in. 
Display Crusade material on your company bulletin board. 


Plan a pay< heck stuffer to inform your employees 


of the importance of the Crusade for Freedom. 
Plan to conduct an in-company solicitation 


Match employee funds with your Truth Dollars 


For campaign material A and information write CRUSADE FOR FREEDOM, East 46th St., MY. &. We 
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EMPLOYMENT OPPORTUNITIES 


Nach Deutschland 7 ' NATIONAL . 
zurick bd | \ COVERAGE Positions sic | Civil a ° He tonal Employment Services 


Als ein fGhrendes deuteches , Positions Wanted Selling Opportunities Wanted Ew one Agencies 
° Part Time Work Selling Opportunities Offered Labor Bureau 
Nahrungsmittel-Werk suchen wir 


einen hochbeféhiaten, in der Praxis DISPLAYED RATES UNDISPLAYED 


der Massen Produktion erprobten $1.50 per tine, minimum 43 lines To figure 
1 payment count 5 average words as a line 

und in moderner Menschenfiihrung ( \ i. Museen 

voll bewGhrten | An advertising inch Giccont 46.08 


FOOD-ENGINEER | | ° cridsoracemmen isi adi: “a, foe hh tne es 


Send NEW ADS to FOOD ENGINEERING 
als Betriebs-Direktor 


fr unser siddeutsches Haupt- und 
Stammwerk mit Uber 1000 Arbeits- , 1c 4 q ORGANIC CHEMIST 
’ , woInnv t 
krdften. Ausfihrliche Zuschriften mit or 
2 > » 
neverem Photo und Refe renzen Experienced in research and development 
erbeten an unseren Industrieberater preferably in coffee or flavor industry BIO-CHEMIST 
Assignment will be to guide ambitious 
program for young, aggressive company 
i) in industry-leading firm, located in East Ph.D.—recent graduate or experience in 
(Weyer ‘MARK ern Pennsylvania. Working conditions ex food research or development preterred 
cellent--new air-conditioned plant in Experience in related organic fields ac 
pleasant suburban area. The opportun ceptable. Openings in Minneapolis. Ex 


Berchtesgaden, Germany ity is challenging the future sound. Send cellent future with multi-plant firm, Em 


details on education, experience and ployer pays our fee and expenses. Send 
Wenn Sie der Gesuchte nicht sind — salary requirements to resume and recent photo to H. A. Jensen 


ielle cn en en Si = ih 2 . RS } j 
er nee POI ia, siggy | WALKER EMPLOYMENT SERVICE 


D> 
212 So. 7th Street, Minneapolis, 2, Minn 



































SOLUBLE COFFEE TECHNICIANS WE NEED 
FOOD TECHNOLOGISTS and 


| Chemists, engineers, or technicians for several re FOOD CANNNING CANDIDATES 
sponsible positions in instant coffee productions junior to top-level 
process development, quality control Exceptional a 
| | opportunitios for alert, ambitious and experienced Call, write or wire 
| men Gladys Hunting (Consultant 
Drake Personnel, inc 


@ STORE Frozen Foods | eae ea 














* BUY ingredients, : POSITIONS WANTED 
Equipment, y > Sanitarian seeks additional food processors 
Parts, : snitation. control. | i 
Services 





EMPLOYMENT SERVICE 
Baking Technologist, young, personable, seeks 
Salaried Personnel $5,000-$30,000 This enpo ble pe tlon «a 


hed i ‘ nuredient manufac 





fechnica lew Rey 


confidential ‘ ee 


eared to 1 oft I ule me 





le 


CARROT OIL 


makes food 
SELLING OPPORTUNITIES OFFERED Plant manager multi-plant experience 


Manufacturer's Representatives and Distribu t ‘ 4 

golden yellow ‘ i. 3 { { i 

ture Teen t HoT elec | I I 
Carrot ¢ ' t i { ‘ ‘ 

pound contains ‘ init earir i ‘ ered ‘ Food Technologist, M.1.T. graduate, Masters 

6 internationa f te iu -.. Nur ne j Jie oe ‘ ‘ pe er ene } i { 


ods hecause 
6 it contrib 


> | ot fe t . ; i 
Production & Research Chemist, with exten 
Wanted: Sales Representative or Sales Engi e erie ei nufa ive evelopme 


" ‘ ‘ ne 


neer for New England Te 
1 food mact ‘ " 


SEND FOR BOOKLET / ~ 


we f ata formation on edu 


, ‘ ' ; and ncoome et t cle VV ‘ j ‘ 5 
feed and i 
. ; ‘ iph RW-44504 or wit ny 
Important reading for . t 
food processors. Write lo ee Food Technologist——Ph.D. 3 years experience 
te nal I iu le ‘ i 





enen h ‘ mie 


NUTRITIONAL RESEARCH ASSOCIATES f d é f foe 


205 Broad St., South Whitley, Ind } penton 


Asset to any organization—Coordinator to 


QUAKER CITY ) Answering Advertisements Manageme roduct Labora 
1 Technologist and Chief Chemist with 
COLD STORAGE co., INC. | LEASE do moat send original letters “ — : ne 


PHILADELPHIA, PA. certificates “2 ages Prk camees 
3 WAREHOUSE LOCATIONS be responsibie or their veturn lease 


Proper Temperature for Frozen Foods 
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send photostat or carbon copies 

















FOOD ENGINEERING, MARCH, 1957 





EMPLOYMENT OPPORTUNITIES 


PROJECT | Pe ENGINEERING DIRECTOR 
MANAGER NINERS AND CHEMISTS [| xz net rnty wong 


Age no barrier 
Development Engineering Jobs available for mechanical and chemical engi this challenging new position for an im 
. ° . neers and chemists. These permanent positions are 
in Food Processing Field ie the samen aiaien: ok & leas ri me mete dy aginative graduate mechanical engineer. 
organization. The work covers a wide range of Unusual opportunity for a man with ini 
jlished con pany lo activities from fundamental studies to development 
work on existing processes and products as well as 

the development of new products. A good basic for the renovation and expansion of plant 
t field for ove knowledge is necessary in addition to creative and distribution facilities. Experience in 

ently ‘ xpand ability and a real desire to succeed Attrac truck fleet maintenance desirable. 

ir the de vel | | tive salary and benefits together with excellent 
working and living conditions are offered in a 
opment of W proce . and smatior division of a stable industry. Applications This 
equipment the food proce confidential provide broad application of diversified 


engineering skills. Excellent salary, man 











Expansion plans of a rapidly growing food 


tiative to develop forward looking plans 
tropolitan NY area 


is a@ permanent position and will 


ing Held Send resume to 
" ; | agement incentive bonus and complete 
ne man we art ecking Ww! | # J. C. MAUER employee benefits for you and your fam 


Research Laboratories Division, ily. Contact our Personnel Department. 


hia complete charge o 
\ ; National Dairy Products Corporation , 
ponsible fo if . y Products Corporatio Martin Century Farms Milk Company 
: : | Oakdale, Long Island, New York 
earch through pilot LANSDALE, PA 


SEARCHLIGHT SECTION 


BUSINESS OPPORTUNITIES '3@) 0112.41 4) Lee eb) oe ae 


and development 

















Keqguirements 
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| UNDISPLAYED ——— RATES DISPLAYED 
SALARY: | $1.50 a line, minimum 3 lines To figure od The advertising rate is $13.25 per inch for all 


“ | vance payment count 5 average words as a advertising appearing on other than a con 
$12,000 $16,000 } line BOX NUMBERS count os aie, line addi tract basis. Contract rates quoted on request 
. lenal tn undisslaved ade AN ADVERTISING INCH is measured % inch 
Please send complete resume | F y vertically on one column, 3. columns—30 
DISCOUNT OF '90 if full payment is made inches-—to a page 
4K | in advance for four consecutive insertions of EQUIPMENT WANTED or FOR SALE ADVER 
, | sndisplayed ads (not including proposals TISEMENTS acceptable only in Displayed Style 

: Send NEW ADS or Inquiries to Classified Advertising Division of Food Engineering, P. O. Box 12, 
S i. Vs o> oe April issue closes March 27th 














FOR SALE 
FOOD TECHNOLOGIST 8” Copper Coating Pans with stem coils 
| 400 gal. Copper Still with condenser and tank 
100 qt. 3 speed Read Master Mixer 
Nationally known food processor with 80 at. M.80 4-speed Hobart Mixer 


headc rt 1 t fo 100 gal. Copper Steam Jacketed Mixing Kettle . “ oP 
quarters in western New York has York Freon Compressor with Va HP 3 phase motor Stainless Steel Rotary Dryer 30°°x18". 
Be Split Nut Peanut Blancher 
and food technologists with minimum of | re SAVAGE BROS. CO Stainless Steel Reactor 200 gals. 


1 year college bacteriology Initial as 16 Gladys Ave Chica 
6 G " oo 12, WN. . 
signment with Central Quality Control 4 Day 350 gal. Stainless Steel Double 


Department Advancement opportunities — Arm Mixer, Sigma Blades. 
leading to plant quality control and pro | Q 

duction supervisory responsibilities. Sal PLANT LI UIDATION Send for Bulletin A-38 for current 
ary commensurate with experience. Send 5. S&S. tanks, Rot. Auto. fillers, Auto. Cappers, 


pumps, fittings, port. agitators, 8. 8. ware, listings. We buy your surplus. 
) roll mili, Dieht Mateer Filler. Bagby 


wit THE MACHINERY & EQUIPMENT CORP. 
ACE PROCESSING EQUIPMENT CO 293 Frelinghuysen Ave., Newark, 12, N. J 


6823 S$. Kenwood Avenue 
2 Chicago 37, Ill TAlbot 4-2050 


stalf openings tor graduate bio chemists 








complete resume and salary requirements 
t« 








RESEARCH CHEMIST |)) , chemicottoid Mill Staintess | | BARGAINS FOR SALE 


wanted, with thorough knowledge of pro Steel Rotor & Stator 


tein, carbohydrate, and general organi | 1 


: inl | The Ruderman Machinery Exchange of 
chemistry, mostly in relation to foods, by Coating Pan Stainless Stee Gouverneur, N. Y., one of the largest di 


a tong established firm on the Chicago Efco Products Inc Poughkeepsie, N. Y. 


Northwest side 


versified Machinery & Equipment Dealers 
in America, can furnish you with prac 





tically all your needs in Modern Ice Cream, 

Milk Plant and Electrical Equipment at 

sconteary to gael -tongaas 1 the preach Wanted to Purchase but a fraction of the original cost 

i eae Can Closing Machines 

new or used In replying give manufacture 

type, ge, condition ond expected price RUDERMAN MACHINERY EXCHANGE 
W-4234, 1 1 Engineering Gouverneur, New York Telephone: 333-334 


M.S. or Ph.D. preferred but degree is 





WRITE—WIRE—PHONE FOR YOUR NEEDS 


Send complete resume and state salary 


expected t 














FOOD PLANT SUPERVISOR BUSINESS OPPORTUNITY FOR SALE 
Young, aggressive man with experience in food 


manutacturing and equipment. Must have ability Food Market-Restaurant, barbeque pit—2 5—Sparkler 33-S-28 Pressure Filters, 
Gulf & 170 ft. oF 


to supervise personnel and organize the flow of pumy ta 


work, with potential to assume complete supervi M : eP egnnge savil ay i 304 S.S., 150 sq. ft. Excellent 


on of plant operatior Excetiont opportunity with “ . 
aggressive expanding firm All replies confidential ; iba nad . . ? Condition New 1954. Write 
State age, experience and salary requirements ne ri awel ! J ) 

LOUIS MILANI FOODS, INC car . v r ‘ ‘ > I FS8-4441, Food Engines . 

Gi West 40th St Chicago, Ilinois ‘ ! tendlog Sal ' lv. D P. 0. B y 
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COADOUMILICUuUT Cer riPas 


SEARCHLIGHT SECTION 











SPECIAL OFFERINGS 


Modern Packaging Equipment 


KARL KIEFER 24 Head Fully Automatic, 
less Steel Vacuum Fillers. 


CAPEM 4 and 3 Head Fully Automatic Cap 
pers 


Stain- 


The above machines are in 
practically new condition. 


PNEUMATIC SCALE COMPANY Cartoning Line, 
Consisting of: Automatic Feeder, Bottom 
Sealer, Filler, Top Sealer & Compression 
Unit. 

PNEUMATIC SCALE COMPANY Tightwraps, 
High Speed. 

PNEUMATIC SCALE COMPANY, WORLD and 
PONY fully automatic and semi-automatic 
Labelers, 60-120 per minute 


STOKES & SMITH Model D Neverstop. 
STOKES & SMITH Model H.G. 84, G, and GD 
Auger Fillers 


STOKESWRAP Model A with electric 
counter, stainless steel auger filler. 


PACKAGE MACHINERY CO Model FA & FA2 
Wrappers 


eye, 


Partial List send for complete list of 
equipment in stock. 


JUST RECEIVED 


Pneumatic Scale Company 

120 Per Minute Bottling Line 
consisting of Bottle Cleaner, Stainless 
Stee! Filler, 4 Head Rotary Capper 
and Duplex Labeler. Above unit Five 
yeors old. 





ALLIED EQUIPMENT co. 


940-946 Nepperhan Ave Yo nkers 3, N 
Phone. Yonkers 5-0442 








BOILERS 


HI-PRESSURE 
Complete stock from 10-2,000 h.p. 
Nation's largest inventory, New & Used 


WABASH POWER EQUIPMENT 
31 E. CONGRESS, CHICAGO 5, HA 7-4855 














PRICED RIGHT 


FOOD PROCESSING 
MACHINERY 


Angelus Model 69-P Double Seamer 
with 5 HP C-W motor. 


Pneumatic Scale Company Cereal 
Packaging Machine consisting of 
carton former, filler, and sealer sec 


tions. 
Globe Frozen Meat Slicer. 
Machine’ with 


Finnel Scrubbing 


motor. 


WILL BUY 


Liquid Carbonic Labeler for spot and 
necktie labeling octagonal bottle. 
Must be complete and in operating 
condition, 


W. M. Channing 


H. J. HEINZ COMPANY 
P. 0. Box 57 Pittsburgh 30, Pa. 
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1957 


1411 N. 6th St., 


FOR SALE 


Pneu. Scale 6 head capper. 53 mm. 
Bird T316 St. St. Continuous Cen 
trifugals 32° x 50°, 40” x 60". 
Filler Machine Co., 4 cyl. St. St. 
piston fillers. 

Sparkler #33-5-28 Filters, 
body. St. St. plates. 

Niagara type 316 S. S. Pressure 
Filter, model 510-28, 500 sq. ft. 
Shriver & Sperry Filter Presses. 
Double Drum Dryers: 42” x 100”, 
32” x 52”. 

Vac. Shelf Dryers: 55 to 475 sq. ft. 
St. St. Spray Dryers: Lab. 19'D, ea. 
Rotary Steam Tube Dryers, 4° x 30’; 
6’ x 30’. 

Vacuum Stills; 50, 
Monel, St. St. 
Buflovak #6.5 St. St. Double Effect 
Evaporator, 588 sq. ft. 


Steel 


100, 300 gal. 


Phila, 22, Pa 


Stokes Type 316 St. St. Double Et 
fect Evaporator, 250 GPH. 

Conkey Triple Effect Evap. Silicon 
Bronze, 1900 sq. ft. UNUSED. 
Fitzpatrick Comminutors, St. St. 
models D, F. 

Piaudler Glass lined jacketed Reac 
tors, 100-3000 gal. 
125 gal. St. St. 
Scraper Agit. 
Mikro Pulverizer #3-TH. 
Mixers St. St. Double Arm 
200 gal. 

3590 gal. Stainless Steel single axle 
Truck Tank. 
Stainless Steel 
10,000 gal. sizes. 
300 gal. Pans, St. St. 
with coils. 


Welded Steel Tanks 


Jacketed Kettles, 


5, 50, 75 


Tanks--30 gal, to 
NEW & USED 
Tanks, 6’ dia.; 


Brewery lin 


Phone: STevenson 4-3505 











FOR SALE 


10 H.P. Cleaver Brooks Boiler, Oj! Fired 
$200 gal. 8.8. Truck Tank & Trailer 

100 to 400 gal. 8.8. Mix. Tanks, water jkt 
200 gal. 8.8. Tank, 40°38", side agit 

250 gal. Vert. 8.8. Tank, insul., agit 

$30 gal. 8.8. Tank, 45°x48", side agit 

500 gal. 8.8. Tank 50x64”, insul 

500 gal. Plaudier G.L. Tank, Jkt., T.C. Coil 
$ ft. & 5 ft. Mojonnier 8.8. Vacuum Pans 
125 to 1500 gal. Homogenizers or Viscotizers 
Hope Two Plunger Filler, s.s 
50 gal.8.5. Premixer (Tank), side agit 
Littie Giant lee Breaker, | H.P 
Baltimore Aircoil Water Cooling Tower 
12°x120" Double Drum Dryer 

i” 8.8. Tubing & Ftgs., Sanitary Type 
Milk Pasteurizers, Coolers, Fillers, Washers 


90 G.P.M 


LESTER KEHOE MACHINERY CORP 
1 East 42nd Street New York 17, N.Y 
Murray Hill 2-4616 











FOR SALE FROM STOCK 


Standard Knapp Case Gluers 

FMC Hand Pack Fillers 

CRCO model R-t and R-2 Relish Cutters 
World and Pony semi automatio Labeters 
Burt and Standard Knapp Labeters 

Pease and Boutell Apple Peeters 

CRCO model 8-1 Preheater 

Alsop and Ertel Filters 

indiana Langsenkamp Pulpers 

Waukesha model 55 Pump 

Urschel Strip Cutter and Slicer 

FMC {2 valve Syruper 


omplete bulletin of used and seconds 
Mail ws a let of your surplus 


Write for 
tloned equipment 
equipment 6b 


meres mael 
413 Harrison 
Phone:Fl 


essing Equipment Co 
Court, Kalamazoo, Michigan 


31-2579 


-++++ LOEB OFFERINGS ----- 


Cappers Capem Titecap Swanson bs 
emi-avtomatic 
capper, 20° ith 


rubber 


and 
Centrifugals: Fletcher 12 
Tolhurst 26" caper, 26 
Clarifiers: Do Laval model 84-5] 
Cutter, Bone 5 hp 
Dryer: Devine 2 x 4 vac 
Dryer: Bowen lab 
Dryer: Direct Heat 4 
Stokes vacuum 2'/9 « 8 
Atmospheric double drum to 120 
Nordyke-Marmon 120 bu 
Troy 26'° monel basket 
liquid siphon 
Fillers, piston Colton 
Machine Co ) s, tube 
Fillers: M & S for cans 6 and 10 po 
Fillers Speedee 
Smith, Ferguson 
Filter Presses 


und plate ar 


avtomatiK 
coated, 


Wausau 
drum, st. steel 
spray, st. steel 

x 20 

Dryer rotary 
Dryer 
Dryer 
Extractor 
gravity 
Elgin 


Fillers 
Filler 


chet, st. st 
powder Triangle, Stokes & 
Gump 
Sperry, Shriver 6''-36 recessed 
d frames types 
Filters: Int. pressure-—Alsop 
Sweetiand 
vacuum: Oliver 2'/2 x 1 
Packomatic with 40 
Homogenizer: 2.1200 GPH 
Union, 125 and 400 GPH 
Kettle: Dopp 150 gal., jkt 
Kettles, Stainless steel: 5 to 300 gal with 


Sparkler 

Industrial 
Filter 
Gluer Compressor 
Union, 300 GPH 
Gaulin 


agitated 


ind without agitators 
Aluminu m 40 to 100 gal 
Knapp, New 


50 to 2000 |b. capa 
x 14° st. steel 
4 to 5 hy 
Wallace-Walker 
tee! 
Centrifugal, rotary, gear 
size 
Rotex 20 x 48 42 « 84 
o 4x 10’, Abbe Sluterge sH 
Ceco, Triang Packomati 
val Pp sy « AC 
stead 75 gal 


TANK. 6000 « 
tated 


Send us your inquiries and list of idle equipment 


LOEB EQUIPMENT SUPPLY CO. 


820 West Superior St. 
Telephone Seeley 8-1431 


Chicago 22, Ill. 
Our 32nd Year 








SEARCHLIGHT SECTION 








FOR SALE 


We have for sale the quick-freezing plant and equipment 
formerly operated by Shelter Island Farmers Co-operative, Inc., 
Shelter Island, N. Y., for processing and freezing lima beans and 
cauliflower, including the following items, some of which were 
used only one season and then only for a short time: 


a BRILL suy 


(S THE BEST BUY 


SPECIALS 


Nooter 1000 gal. nickel clad, jacketed, 
agitated Reactor, 
Mraudier 500 and 300 gal, glass lined, 
jucketed, agitated Keactors 
! Pfaudier 1000 gal. glass lined Stor 
axe Tank 
Nooter 750 gal. 8.8. agitated Tanks 
with steam coils 
Bird 32°x50", 316 8.8. Solid Bowl, 
Continuous Centrifuges 
Kird 24° x58" 18°. 28” O04 SS, 
Solld Bowl ¢ ontinuous ¢ entrifuges, 
Niagara 1230-82 Pressure Filter, 
104 S.S., 250 may. ft 
Niagara 205-36 Pressure Filter, 
104 S.S., 02 mq. ft 
Sperry 30° Heresite coated P&F 
Filter Presses 
Baker Perkins 100 and 50 gal., 316 
Ss Sigma Blades, jacketed 
Mixers 
Buflovak 12°. 120", 42°00" Double 


4 
6 
9 
4 
‘ 
4 
4 
4 
6 
9 
9 
4 
a 
4 
¢ 
q 
Drum Dryers ry 
9 
9 
Sf 
: 
° 


with OW Burner Food Machinery Filler Figure 4450 Model 15 
oiler 10° Conveyor, carton closing device & auxiliary 

opener 

Robbins Picking Tables 24” x 15’ 

Ayars Carton Filter , HP. motor 
yitor Washer 4° x 28 

Belt Conveyors, rubber, 11% x 8, 14 x 18 

Belt Conveyor, Stainless Steel, 18” x ¥ 

Conveyor 7 ete HP. motor 


etal frame & cups | x 8 
Ripple Washer & Destoner Gooseneck Conveyor 13” x 21 
Bostitch Stitching Machine Model H.G. wit! 
f igure 4 i 1/3 H.P. motor 
Refrigeration Frick Blowers Model 15003 with 
Rod Washer, ', H.P. motor i H.P. motors 
Stainless Steel Belt HP Niagara Model 660F Spray Cooler, Model 6611 
Concentrator with 1/3 P 4P &SHP 
motors 
Tunnel Cars 31” x 31" x 6 
Several motors 1/4 to 7),H.P 
Wrapping chi ots & Hamachek Viners 
Waukesha Gasoline Engines 104 H.P 


cellaneous items too numerous to mentior 


“wi apping Machine 


Link Kelt 5'°2" x 20) Steel Roto 
Louvre Dryer 
Hersey 18x12 Hot Nir Rotary 
Dryer ‘4 SS 
sweetland Filters $ » 7 


‘TH Mikro Pulverizer 


RILL 


SPRINGFIELD BANK FOR COOPERATIVES EQUIPMENT COMPANY 
310 State Street, Springfield, Massachusetts 2401 Third Ave., a York 51, N. Y 
TEL. REpublic 7-1481 


This equipment is for sale ‘as is’ at the plant at Shelter Island, N. Y 
vithout ony warranties, express of implied 


Sealed bids on any or all of the above items will be opened at the office 
of the undersigned at 11 AM. on April 1, 1957, terms, cash on delivery 
Envelopes containing bids should be plainly marked—SEALED BID. NOT TO BE 
OPENED UNTIL 11 AM ON April 1, 1957 


i i tn i ta i a a a a 


We reserve the right to reject any and all bids. If identical bids are 
received, the Bank will determine which, if any, will be accepted 


For appointment to inspect the equipment at the Shelter Island, N. Y 
plant, telephone or write to the undersigned 


= 4101 San Jacinto, Houston 4, Texas 
$00202020202020000000e0 











USED "GOOD AS NEW” 
EQUIPMENT 


Priced Right 








MARCH SPECIALS 


TOP QUALITY EQUIPMENT | | mi sae 
AT LOW REBUILT PRICES | | si:s*ivws mm <2°b.0 9 6 


spl. SS Straight Line Vac. Filler 
Biner Elfison Model 16.Q Filamatic 


30 Years of Reliability path wag iniins eo inne Mang - 
YOUR BEST GUARANTY 


Write Now 





Std. Knapp Model F Caser, set for 6 oz. Cans 
Std. Knapp Model F Caser, set for 303 Cans 
Urschel Model B Dicer, with 2? HP motor 
napp & oz 10 Labeler, with motor 
co 08 Ua oamer, set tor 10 Car 
40 gal. SS. Kettle, 90 Ibs WP 
100 Can Seamer set for 401 dia. can 
60 gal. model RA agit. Kettle New 
nodel RA agit. Kettle New 
gal SS. Jkt. Kettle 90 Ib 
MAS 6 Pistor 10 Filler, bronze with SS bowl 
Plaudier C 4 Filter, SS t te 10 car 
Ptaudler ( § Rotary § ti dia 


7ony Labelers, BOMXXK, BOML & BOMX 
Ball Sifters 20" x 48° with drive & moto 
rap Around Labeler All makes & ize 


Modern Late Models for 


NEW--STEEL $ S MIXERS, KETTLES & 


Canning TANKS. Fabricated to Your Specifications 


Mixing 





Packaging 
Cutting 


Labelling 
Grinding 


LARGEST STOCK in the EAST 
for FOOD PROCESSING 


Stainless Kettles, Tanks, Reactors Vacuum 
Pans; Sterilizers, Dryers, Stills, Condensers, 
Heat Exchangers, Columns, Homogenizers, 
Colloid Mills; High Speed Automatic Filling 


e 
Cooking @ Filling 
” 
“ 


Capping, and Packaging 


Send For Complete Inventory List 
Recently Revised Up to Date 


Highest Prices Paid For Your 


idle or Surplus Equipment 


FRED R. FIRSTENBERG, Pres 


FIRST MACHINERY CORP. 


209-289 TENTH ST 
tele) ¢5 4. Eee Pan. Fae 4 
STerling 8-4672 





Engineering Advice Available 


We Buy Complete Plants or Single Units 
What Have You For Sale? 


YOU CAN BANK ON 


EQUIPMENT CLEARING HOUSE, INC. 


111 33rd Street Brooklyn, N 
SOuth 8-4451~4452~8782 


FOR SALE 


ATMOSPHERIC DOUBLE DRUM DRYERS 


170 le American complete with 
elevator, hood, ete Operated at 
mith Located i Midwest 
Excellent, Reasonable 
x 100" Buflovac, same spec 
x 90° Buflovac in West 
x 120° Buflovac ames 
x 6° American, + 
‘ 0 gal horizo ‘ insulated 
we AY aay HANGERS shell and tube type 
$ sanitary, 64 to sq. ft. Used on mitk 
HEAT EXCHANGERS Three plate type 8/8 
anitary Creamery Package and Cherry Burrell 
makes | to >) plates each Used on mitk 
S/S BLENDER, (10 galt. W. C. Robinson semi 
ma type with ASME steam jacket 


BEST EQUIPMENT COMPANY 


1737 W. Howard Street, Chicago 26, Illinois 
Ambassador 2-1452 


¢ SS. Filler for 
00 Hand Pack Fille: 
otary S Filler 
uper juice Extractor 
orld Duplex Straight Line Labeter 
orld Unt. Turret Labeler, complete 
Zenith Pulp Pre 
Globe Rote.Cut, mode 24 10 HP 
x 28” continuo ' 168 
SS. Centrifuge aeleratna Basket 
18 plate SS Exchanger Model 16576 MKD 
Ptaudter 500 gal. gla Reactor, model ELL 
Rogers 6 dia. SS. Vacuum Pan, coil type 
dard Knapp Model 271 Case Printer, New 


x FRR ReRBe RMR ER 
meee Fe FH KR RF 





GOOD USED EQUIPMENT 


Y AND 
PMENT COMPANY, 


$14 Bryant Street © Sen Francisco 7. Calif 





FLOWMASTER REACTOR 


100 
al 2847 
HARRIS MACHINERY COMPANY 
501 30th Avenue $.E., Mpls. 14, Minn 
FRanklin 1-1829 
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TREMENDOUS STOCK 
MODERN MACHINERY 
At Bargain Prices 


MIXERS 

Perkins 16-RNM2 150 gal 
Jacketed Mixers, Vacuum 
Jacketed Sigma Blades 

Baker Perkins 50 gal 
Steel Steam Jacketed 
Mixers 

Day 12, 20, 50, 75, 100 
Arm Mixers 

J. H. Day 50 to 
and Enamel 

Gemco 30 cu. ft 
Blender 

3500 gallon working capacity Steam Jack 

Double Arm Mixing Tanks 


FILLERS & CAPPERS 

Models A2¢ N2CA, G2C and 
N2CA Elec-Tri-Pak Fillers 

5. & S. Gl, G2, HG84 Auger Fillers 

Filler, Hope, Elgin S. S. Piston Fillers 

Elgin 24-Head Rotary Vacuum Filler 

Automatic 


Baker Steam 


Dome, Cored 
Steel and Stainless 
Double Arm 


Double 
Imperial 


Wood 


150 gal 
Cincinnatus and 
10,000 Ib 
Mixers 
Double 


Steel 
Powder 


Vacuum Cone 


eted 


Triangle 


Resina L¢ Capper 


Head and 4 Head Cappers 


WRAPPERS 
Hayssen, Package Machy. Co. FA 
CA2, Miller 


matic Cellophane Wrappers 


Capem 1 


FA4, DF, 

Scandia and Oliver Auto 

Hudson Sharp Campbell Automatic Wrap 

Models 2W6, 2W8, and 2W10 
Model 26D Foil Wrapper with 
underneath fold and adjustable 

Standard-Knapp No. 429 Certon Sealer 

Doughboy, Amsco and Pack Rite Automatic 
Rotary Bag Sealers 


LABELERS 


Burt and Knapp Adjustable 


pers 
Forgrove 


jaws 


CRCO Nu-way 
Wraparound 

Pony M, and ML and TO 
Labelrites 


MISCELLANEOUS 
sanders 2OHP Meat or Fruit Grinder 
Brown PFM Automatic Bag Filling Machine 
Fitzpatrick “D’ S. S. Comminuter 
Mikro 4TH, 3TH, 3W, 2TH, 1SH Pulverizers 
Charlotte 3 HP Colloid Mill 
Stokes DD2 and RBB Tablet Machines 
Colton 2RP, 3RP Rotary Tablet Machines 


Labelers 


Thermoplastic 


« 


PROMPT DELIVERIES 


Wire, Phone For Details and Prices 
Act Now For Choice Selection 


Write 


TOP PRICES PAID FOR 
YOUR SURPLUS EQUIPMENT 


UNION STANDARD 
EQUIPMENT CO. 


318-322 Lafayette Street 
New York 12, New York 
Phone: Canal 6-5334 


laa aaa 


ite pp pp PR EEE EEEEE SEES ESAS ERE LEE LEE EEE EEE EE Es ata ntatatatatatatatat 
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ADVERTISERS IN THIS ISSUE 





COOPER ALLOY 
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DEMING 
END-SUCTION 
CENTRIFUGAL 

PUMP 


115,000 GALLONS OF WATER 
Saved Daily! 


The Problem: To obtain an adequate supply of water to meet 
the increased demand of expanded production involving 
continuous cooling to constant temperature. 





The Obstacle: An overtaxed well that supplied water at close 
to capacity with no reserve. 


The Solution: A revised cooling system which included a Deming 
End Suction Centrifugal Pump and a fresh water supply tank. 
Water is pumped rapidly through cooling lines and returned 
to the tank. A self-acting temperature flow valve opens a tap 
to permit fresh, cool water to supply the system as needed. 


The Savings: The Deming Pump and the revised recirculating 
system reduced the amount of water required by 115,000 
gallons per day. So successful is this system that three similar 
systems are now in operation by the same company. 


What’s YOUR pumping problem? The diversified line of 
standardized DEMING PUMPS gives you a wide selection for 
type, size and capacity. Write for details. 


THE DEMING CO., 556 BROADWAY, SALEM, OHIO 


DEMING 


“the Line that has Everything” 


PUMPS AND WATER SYSTEMS 


For more dota, circle this page numbe card at back 4 


229 





The Multi-Tier Cooler. Features controlled 
cooling and gentle handling with savings 
of costly floor area. 


Continuous The Continuous Paper Filter. Adaptable to 
food cooking processes for product im 
provement and oil savings. 


Meat Tenderizing Dip Tank 
sanitary means of tenderizing strip steak 


and beef cuts 


PROCESS WITH PROFITS 


Let Greer engineering experience and equipment 
help you to realize 


e Better Production 
e Increased Flexibility 


e Space Savings 
e Improved Products 
The Batterer and Breader Flexible, sani 
tary for meat, fish, shrimp and other sea e Reduced eleteii Costs 


food products 


A The Fry-O-Pac Line with continuous opera- 
tion for Breading, Cooking, Cooling and 
Packing. (Gas or Electric Cookers) 


The Automatic Multi-Tier Freezer Proven 


and accepted for multiple advantages 


A GROWING INDUSTRY 
DEMANDS EQUIPMENT DESIGNED * 
fom emi.| ale): B:\a8is. 
WRITE FOR BULLETINS 
AND DETAILED INFORMATION 


For Shrimp Packers and Fantail Breading 
Accepted and being used by the largest 
processors in the country 


Call or write 


J. W. GREER COMPANY 





WILMINGTON, MASSACHUSETTS 


Sales Engineering Offices: Chicago, IUil., San Francisco, Calif. 
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Where Norda men have measured, 
Fine Flavors meet their match 


It an everyday 


characteristic of 


The flavors fh bee 


found’ or ‘discovered Norda nake N 


vors Dy measuring, mix }, matching, and know 


actly, expertly, alway 


Get great skills and g it flavors from Nordo 


vincing samples today 


Flavor it with a Favorite—from 


NORDA 
601 West 26th Street, New York 1, N. Y 
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W 9 
Sealedln” ~ 


- HLavors - 


THE Sealva STORY OF 


Some years ago, van Ameringen-Haebler, Inc. developed and introduced 
SEALVA Flavors, the first truly hermetically “sealed-in” high quality dry 
flavors. This new technique in flavor-making was immediately recognized 
and enthusiastically accepted by the food industry. 


Since those early days, continuing improvements in sealing agents and 
drying techniques plus the basic superiority in the quality of the natural or 
imitation flavors themselves, have combined to maintain SEALVA’s place 
as the ultimate in fully protected quality flavors. 


What can SEALVA do for your product? 


The adoption of SEALVA Flavors makes possible the use of absolute 
top quality flavor in dry mixes, because the finest of flavors are fully pro- 
tected in their powdered form against the ravages of deterioration caused 
by evaporation, oxidation, extended shelf-life, and they are practically im- 
pervious to chemical reaction with other ingredients in a mix or compound. 


Where can SEALVA Flavors be used to advantage? 


SEALVA Flavors are ideal in any relatively dry, powdered, grained, 
or flaked mixture to insure inert flavor retention in such products as cake 
mixes, gelatin desserts, cereals, drink powders, pudding mixes, dairy mixes, 
ice cream mixes, candies (pressed wafer), pharmaceuticals, proprietaries, 
oil emulsions, etc, 


For better flavor we ask you to investigate SEALVA Flavors before you 
make your final decision on this most important ingredient. 


We are prepared to give you suggestions as to the methods of readily 
evaluating “sealed-in” flavors for your particular product and also will be 
happy to assist with technical recommendations for the application of 
SEALVA Flavors to improve your product. Literature and adequate sam- 
ples are available. 


A lva /AN AMERINGEN- HAEBLER, INC. 
521 WEST 57th STREET, NEW YORK 19, NEW YORK 


qrAVORs 





